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GCC Guide for Control on Imported Foods
Introduction

The department of Agriculture and Fisheries Resources at the Economic Affairs of the
Secretariat General of the Cooperation Council for the Arab States of the Gulf hereinafter
(GCCQ), is privileged to print the GCC Guide for the Control of Imported Food. The GCC
Ministers in charge of Food Safety adopted the amendments on the first version at their
39 meeting held at the GCC Headquarter in June 2016.

Printing this guide is based on the believe of the General Secretariat of the (GCC) in
the dissemination of information in all transparency to allow anyone to get an access to
it achievements, regulations and all the materials related to the joint cooperation among
its member states. The GCC believes it important that interested parties and people
should be familiar with the achievements of the (GCC) and make use of those references
in various specializations as well giving chances for the others to realize on the decisions
adopted by the GCC countries in the field of systems and common legislation. This guide
is one of many achievements adopted jointly in the area of food safety.

The GCC states import most of its consuming food and live animals from outside
countries, and since these nutrients, while essential to the life of the individual and
society, also represent health challenges for humans and concerns for the environment
safety. Therefore, the Ministerial Committee for Food Safety of GCC acknowledged the
importance of a collective coordination and establishing joint laws and regulations of
laws in food safety. The importance of the Guide for the control of imported food comes
as part of the efforts to consolidate and facilitate the import and complete inspections
on consignments of imported food procedures, depending on the degree of health risk
and without prejudice to the obligations of Member States About the WTO agreements
and compatible with international best practices in this area.

This guide illustrates the commitment of Member States to apply food control
procedures based on the principle of severity of imported food and in line with expected
consumer health and rights to get high quality of food with no health risk. The items and
regulations stipulated in the guide have taken into account the GCC member states
commitments on international laws and regulations such as WTO, FAO, and OIE.

Agriculture and Fisheries Resources Directorate
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1. Introduction

The competent authorities responsible for food control in the GCC countries recognize
that effective and efficient inspection and certification systems are fundamental
components of the trade in food. The competent authorities of the GCC have the
common goal of an integrated and harmonized import inspection and certification
system that is best practice, risk-based and meets without prejudice the obligations of
the relevant World Trade Organization agreements. This system will be fit for purpose
and will ensure consumer protection while facilitating trade.

The competent authorities of the GCC have the responsibility of ensuring that all food
arriving in the GCC countries complies with the relevant GCC requirements!. All
imported food will be subjected to health control at the point of entry to ensure that food
complies with the GCC technical regulations and requirements (refer to appendix No.
4).

The means of assurance provided by exporting countries can be provided in a number
of ways e.g. documentation and certification, reference to other assurances provided
through inspection activities by the competent authority in the exporting country or an
officially-recognized party, trading arrangements based on the history of compliance of
previous shipments of known origin.

This Guide documents a commitment to science-based import control systems and
clearance procedures that are: applied in proportion to potential risks to consumers from
imported food; responsive to new or emerging risks that may arise in the global food
supply. They also address non-food safety (i.e. food suitability) requirements® in a
transparent and objective manner.

2. Scope

This Guide describes principles and regulatory requirements to be applied by the
exporting country and the importing GCC countries in assuring the safety and suitability
of shipments of imported food.> Specific attestations for animal and plant health
certification are also provided in the Guide.

1 All GCC food standards and technical regulations are available at GSO website: www.gso.org.sa

2 The GCC food imports Guide tackles food suitability issues related to ethnic/religious considerations such as
Halal food and labeling issues, which are considered as legitimate factors.

% Foods imported for personal use are not subject to the requirements in this guideline and are allowed where the
packaging is intact and provides sufficient information to allow entry e.g. name and number of food
establishment in the country of origin.
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The Guide incorporates Codex, OIE, IPPC standards as international benchmarks where
appropriate.

There is ongoing work in the GCC countries to harmonize all regulatory requirements
for imported foods and provide a coordinated and efficient border inspection and
clearance system. While regulatory requirements and procedures for imported foods are
not as yet fully harmonized between the countries of the GCC, this Guide will contribute
to the harmonization process. In particular, the countries of the GCC will continue to
work towards a fully risk-based approach to assure the safety of imported foods.

3. Definitions:

The following words and expressions shall, unless the context otherwise requires, have
the meaning hereby assigned to them

Adulterated Food where certain materials have been added to its original

food ingredients affects it by reducing its quality and nutritional value, or
where some of the nutrients have been removed partially or entirely,
or a general permitted additive has been added to the product,
without disclosing these changes on the food label.

Aquatic all life stages (including eggs and gametes) of fish, molluscs,

Animals crustaceans and amphibians originating from aquaculture
establishments or removed from the wild, for farming purposes, for
release into the environment or for human consumption.

Assorted Food A variety of food products which are shipped in the same

Products consignment which do not belong to: meat and meat products; fish
and fish products; milk and milk products; eggs and egg products;
honey or bee products. The certificate for assorted products can be
used for products such as spices, dry fruits, desiccated coconut,
sauces, tea, coffee, packaged breakfast cereals, packaged nuts,
vegetable oils, packaged dry fruits etc. One certificate can be used
for multiple products.

Certificate of Certificate issued by the concerned party (i.e. exporter, shipping

fitness for agency or officially recognized third party) in the country of origin

Conveyance or exporting country that assures the fitness of the conveyance used
for transporting food and proves the suitability to transport the
exported food.

Competent The official body or officially-recognized body that has regulatory
authority jurisdiction for food control.
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Condemnation

Conditional
release

Consignment /
Shipment

Contaminant

Delivery notice

Documentary
Check

Equivalence

Fitness for
human
consumption

Food

Food Control

The action taken by the competent regulatory authorities of the
importing GCC countries to dispose rejected food proved unfit for
human consumption.

Action taken by the competent authority to allow release of a
consignment of food to the importer under prescribed conditions.

A defined collection of food products normally covered by a single
certificate. It may consist in either a portion of a lot, either a set of
several lots.

Any substance not intentionally added to food, which is present in
such food as a result of the production (including operations carried
out in crop husbandry, animal husbandry and veterinary medicine),
manufacture, processing, preparation, treatment, packing,
packaging, transport or holding of such food or as a result of
environmental contamination. The term does not include insect
fragments, rodent hairs and other extraneous matter.

An official document that authorizes the transfer of goods from the
port of entry to the area of food inspection.

The process of reviewing and verifying all documents
accompanying a food consignment.

The capability of different inspection and certification systems to
meet the same objectives; i.e. the state where in sanitary measures
applied in an exporting country, though different from the measures
applied in an importing country, achieve, as demonstrated by the
exporting country, the importing country’s appropriate level of
sanitary protection.

Food that is fit for human consumption according to its end use as
specified by the technical regulations of the GCC, or approved
alternative equivalent measures.

Any substance, whether processed, semi-processed or raw, which is
intended for human consumption, and includes drink, chewing gum
and any substance which has been used in the manufacture,
preparation or treatment of food but does not include cosmetics or
tobacco or substances used only as drugs

Mandatory, regulatory activity, carried out by the competent control

authorities, for the purposes of protecting the health of consumers
and to ensure the safety of food during all stages of food chain.
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Food chain

Food Handling

Food Hygiene

Food Inspection

Food label

Food Safety

Food Suitability

Food safety
management
system

Good
Operational
Practices

Food
Traceability

Hazard Analysis
and Critical
Control Points
(HACCP)

All stages of food handling, including the primary production,
importing, exporting, manufacturing, preparation, processing,
wrapping, packaging, transporting, storing, distributing, serving
and selling.

Production of food or manufacturing, preparation, processing,
wrapping, packaging, catering, transporting, possessing, storing,
distributing, serving, selling or donating for the purpose of human
consumption.

All conditions and measures necessary to ensure the safety and
suitability of food at all stages of the food chain.

Examination of food or food safety systems by the competent
authorities in the importing country, for the purposes of control of
production inputs, processes and final products through all stages of
food chain, to verify their conformity to the technical regulations of
the GCC, or approved alternative equivalent measures.

Any tag, brand, mark, pictorial or other descriptive matter, written,
printed, stencilled, marked, embossed or impressed on, or attached
to, a container of food.

Assurance that food will not cause harm to the consumer when it is
prepared and/or eaten according to its ended use.

Assurance that Food is acceptable for human consumption
according to its ended use.
A comprehensive system for all the procedures and control
measures to ensure food safety, including the application of good
hygiene practice (GHP), Hazard Analysis and Critical Control Point
(HACCP), and traceability.

A set of good practices related to food / feed and the surrounding
environment, including any process, which includes good
agricultural practices, good veterinary practices, good hygiene
practices, good manufacturing practice.

The ability to follow the movement of a food through all stage(s) of
production, processing and distribution.

A scientific system which identifies, evaluates, and controls hazards
which are significant for food safety.
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Halal Certificate Certificate issued by an accredited (GCC) Islamic agency (society)

Halal
Slaughtering
Certificate

Hazard

Health
Certificate*

Health claim

in the country of origin or country of exportation, attesting that: the
product (such as meat, fat, gelatin, rennet, the broth) has been
prepared , produced and circulated in accordance with the rules of
Islamic Sharia law; or the food which contains animal products or
by-products 1is halal and has been produced in accordance with the
rules of Islamic Sharia law; and that the food has been handled with
equipment and instruments which are not against the teachings of
Islamic Sharia law and in accordance with the GCC technical
regulations.

Certificate issued by an accredited (GCC) Islamic agency (society)
in the country of origin or country of exportation, attesting that: the
animal has been slaughtered in accordance with the rules of Islamic
Sharia.

A biological, chemical or physical agent in, or condition of, food
with the potential to cause an adverse health effect

Certificate (paper or electronic) issued by the competent authority
in the country of origin or the country of exportation, attesting that
the safety (and suitability) of the consignment of food is in
accordance with the relevant technical regulations of the GCC
(including registration numbers of food establishments), or
approved alternative equivalent measures.

Any representation on a food label, that states, suggests, or implies
that a relationship exists between a food or a constituent of that food
and health. It includes the following:

Nutrient function claims — a nutrition claim that describes the
physiological role of the nutrient in growth, development and
normal functions of the body

Other function claims — These claims concern specific beneficial
effects of the consumption of foods or their constituents, in the
context of the total diet on normal functions or biological activities
of the body. Such claims relate to a positive contribution to health
or to the improvement of a function or to modifying or preserving
health.

Reduction of disease risk claims — Claims relating the consumption
of a food or food constituent, in the context of the total diet, to the
reduced risk of developing a disease or health-related condition.

4 The certificate template in this Guid based on principles stated on codex. (Ref: codex CAC/GL 38-2001).
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Processed Food

Product Identity
Check

Importer

List of contents

Lot/batch

Microbial
contamination

Milk Product

Nutrition claim

Port of entry

Preventive
detention

Food items of one product type which have been subjected to
processing such as canning, cooking, freezing, dehydration or
milling but do not belong to the following categories in the GCC
Guide: meat and meat products; fish and fish products; milk and
milk products; eggs and egg products; honey or bee products.

A visual inspection verifying all documents and certificates
accompanying the consignment and making sure they match the
product itself.

A person or legal entity importing food to GCC.

A packing List or invoice or any document issued by the exporting
company in the country of origin or country of export, which
describes and quantifies the food in the consignment.

A definitive quantity of a commodity produced essentially under the
same conditions have uniform characteristics such as origin,
producer, packer, markings, consignor, batch No. etc.

The presence of microorganisms, including pathogens and their
toxins, accidentally in food during handling within the food chain.

Is product obtained by any processing of milk, which may contain
food additives, and other ingredients functionally necessary for the
processing

Any representation on a food label which states, suggests or implies
that a food has particular nutritional properties including but not
limited to the energy value and to the content of protein, fat and
carbohydrates, as well as the content of vitamins and minerals and
includes:

Nutrient content claim is a nutrition claim that describes the level
of a nutrient contained in a food.

Nutrient comparative claim is a claim that compares the nutrient
levels and/or energy value of two or more foods.

Land, sea or airport customs border which is designated as an entry
point for shipments imported into any of the GCC countries.

Action taken by the competent authority to detain a consignment of

food at the port of entry when the food is suspected of not being
compliant with GCC technical regulations.
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Physical
examination/
Check

Release for re-
export

Reserve
notification

Risk

Risk analysis

Sanitary
measures’

Requirements

Standards

An actual physical evaluation (using sight, sense and smell) of food,
label and packaging at the border of entry without the resource for
laboratory analysis, including the visual inspection for general
conditions of the consignment and the product identity check of its
contents.

Action taken by the competent authority, under official controls, to
allow an importer to re-export a consignment not presenting any
health hazard of food in its entirety within a prescribed time limit,
having met all documentary and customs requirements, provided
that the food is not used during the holding time and availing
documents that prove the re-export of such consignment.

Where a consignment of food is found to be non-compliant with
GCC requirements, the Competent Authority will issue a reserve
notification that states the reason for the reservation and the product
will be detained under official control.

A function of the probability of an adverse health effect and the
severity of that effect, consequential to & hazard(s) in food.

Organized decisions making process related to food safety, based
on a scientific basis and developing necessary precautions to
manage a process consisting of three components: risk assessment,
risk management and risk communication.

Any measure applied to protect human life or health within the
territory of the country from risks arising from additives,
contaminants, toxins or disease-causing organisms in food or
feedstuffs, or from risks arising from diseases carried by foods
which are animals, plants or products thereof or from risks arising
from any other hazards in foods.

The criteria set down or required by the competent authorities
relating to trade in foodstuffs covering the protection of public
health, the protection of consumers and conditions of fair trading.

A document that lays down, for normal and frequent use, the rules
and instructions or characteristics of the products, operations or
relevant methods of production thereof, the adherence to which
shall not be compulsory. This document may include or examine in
particular the terms, definitions, packing and the marking or

° Sanitary measures include all relevant laws, decrees, regulations, requirements and procedures including, inter
alia, end product criteria; processes and production methods; testing, inspection, certification and approval
procedures; provisions on relevant statistical methods, sampling procedures and methods of risk assessment;
and packaging and labeling requirements directly related to food safety
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labeling requirements to be applied to the products, operations or
the methods of production.

Statement of Document provided by the owner or his representative describing
entry (customs  the food to be imported and that is in accordance with the relevant
declaration) customs requirements of the GCC.

Technical Requirements issued by the GSO (Gulf Standards Organization)
regulations which are mandatory.

Temperature Total reading (paper or electronic) of temperatures during the

readings Record transport of refrigerated and frozen food, through the use of
during transport  (Thermographs) devices to measure the circulating air temperature
or food temperature

Temporary Action taken by the competent authority, under official controls, to

release allow, the importer to transfer a consignment of food from the port
of entry to a warehouse, pending issuance of an official decision on
release.

Conveyance Any means including any part thereof, designated to transport food

whether by sea, land or air.

4. Principles

All food shipments/consignment imported to the countries of the GCC shall be subject
to harmonized regulatory requirements®. Regulatory requirements will be subject to
continuous review as the countries of the GCC work towards a fully unified regulatory
environment’.

Inspection and certification requirements applying to food safety aspects of imported
food will be risk-based to the greatest extent practicable, with control measures applied
in proportion to likely risks to the consumer. The type and frequency of inspection at
the time of import of shipments of food, and clearance procedures, will reflect this
approach.

The technical regulations and standards of the GCC countries will be used as the
primary basis for certification of food shipments by exporting countries. Where deemed
appropriate by the GCC e.g. where current GCC technical regulations and standards are

® The guide is considered a mandatory legal tool that will regulate the imports in a harmonized manner, thus
optimizing resources and avoiding redundancy of procedures in the inter-trade between the GCC countries.

" The GCC member countries are currently developing an “implementation guide” that will provide more
operational dimension to the means of conducting the inspection and scenario based tools to ensure consistency
in decision making.
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not comprehensive in terms of specific requirements for certain imported foods, the
GCC may defer to Codex, OIE and IPPC standards, guidelines and recommendations
as the basis for certification (and other assurances).

All aspects of the GCC inspection and certification systems will be documented and
transparent, with details of regulatory requirements and operational procedures being
made available to exporting countries and other stakeholders as requested.

The competent authorities of the GCC countries will strive for uniform implementation
of regulatory requirements and operational procedures in the advent of multiple entry
points for imported foods

Certification of shipments, accompanied by full documentation of the details of each
food shipment, are key components of import food controls applied by the countries of
the GCC; the exporting country should take all measures to ensure the authenticity and
accuracy official certification, and certification by officially-recognized bodies.

The legislation of the GCC countries provides for flexible certification and other
alternative measure where the food control system applied by the exporting country’s
competent authority is officially recognized by the GCC. This flexibility can be a
consequence of a range of activities e.g. through audit of systems in exporting countries,
recognizing registration of approved premises in exporting countries, memoranda of
understanding, mutual recognition agreements, and equivalence agreements.

The GCC recognizes three levels of arrangements:

- Replication of the GCC requirements

- Recognition of an importing country system as “comparable” in terms of food safety
outcomes even if different systems/requirements

- Systems/measures Equivalence following a formal evaluation of exporting country’s
system/ measures.

As far as practicable, regulatory requirements for imported food will be applied equally
to domestically-produced food.

The competent authorities of the GCC countries will provide for effective interchange
of information on inspection and certification systems with competent authorities in
other countries, and provide a mechanism for exchange of information in emergency
situations.

5. Risk-based Approach to food safety requirements

This Guide aims at promoting the application of risk-based food control systems
through the systematic identification and classification of health risks associated with
different foods in accordance with their intended use, therefore enabling effective and
efficient allocation of government and industry resources in ensuring food safety.
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5.1. Factors taken into account in application of the risk-based food control
system

5.1.1 Classification of imported foods

Foods will be classified according to their potential to transmit food borne disease
relative to their intended end use. This classification will be developed from generic
risk profiles for different types of food and generally will be independent of country of
origin or the particulars of a consignment

Risk profiles for classification of foods will include reference to:
e Likelihood of contamination with biological, chemical and/or physical hazards
e Likelihood of significant levels of contamination persisting throughout the food
chain
e Potential risks to human health for the general population
e Potential risks to human health for susceptible sub-populations
e Effect of consumer food suitability demand on modifying risks®.

Food will be classified into three general categories: high, medium or low potential risk
to human health. The numbr of risk categories may be increased on the basis of risk
assessments conducted. GCC food classifications may change on the basis of new
scientific evidence of potential food borne risks to human health.

5.1.2 Compliance history of imported foods

The GCC countries will systematically document the compliance history of imported
foods that have been certified or otherwise assured as meeting relevant GCC
requirements. Evaluation of compliance history will primarily be based on the data
collected from documentary checks, physical check including Product Identity checks
and laboratory tests of imported food shipments from a particular country of origin.

Compliance information provided by the competent authority in the exporting country
may also be taken into account. Evaluation of compliance history (of food producers
and country of origin) may also relate specifically to food types of particular interest
e.g. high risk foods or foods with characteristics that are of particular concern to
consumers.

Documentation of compliance history will include reference to:
e Correctness of all documentation accompanying a food consignment, including
attestations
e Results of physical checks/ examination including product identity check.
e Results of targeted laboratory testing.

8 The risk factor will not prohibit food from being imported but will rather assist the competent authorities in the
GCC members to determine whether certain food item will be subjected to higher risk category and hence
higher control measures applied
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Elements of compliance history include;

1. Number of non-compliances observed for the food product/supplier/country in a
given year;

2. Severity of the non-compliance in terms of human health and consumer
protection;

3. Published or confidential reports from other food control authorities on similar
non-compliances;

4. Results of on-site inspection carried out by food control authorities in the
exporting country;

5. Other relevant information from various sources (including media).

5.1.3 Evidence of new or emerging hazards in the food supply

The competent authorities of the GCC countries will interact with competent authorities
in other countries in the identification and risk management of new or emerging hazards
in the food supply.

Where the GCC countries do not have the technical ability to monitor imported foods
for new or emerging hazards, it is expected that the competent authority in the exporting
country will have applied the same tests and safeguards as for food in their domestic
market.

5.1.4 Whole of food chain approach to food safety

The GCC countries recognize that the most effective and efficient means of mitigating
food borne risks to the consumer are often achieved by application of control measures
during primary production and processing in the country of origin. Further, port-of-
entry inspection is recognized as a very limited means of assuring the safety and
suitability of imported food.

Special arrangements with competent authorities in exporting countries that assure the
safety of food during primary production and across the food chain are encouraged by
the GCC countries.

These can include alternative measures based on:

e Food being certified as being produced in registered or otherwise officially-
recognized food premises in the exporting country, and subject to audit by the
GCC countries or their agents.

e Memorandum of understanding (MoU’s) between competent authorities

e Equivalency agreements Include Para on “Equivalency”

e Broader trade agreements e.g. mutual recognition of inspection and certification
systems.

14| Page



5.2. Risk-based food control system

Port-of-entry inspection under the risk-based food control system will be based on:

Certification, exporting country alternative assurances, and import inspection
requirements for all consignments of foods, being those specified in GCC
technical regulations.

Type and frequency of inspections including documentary checks, physical
examination/check including Product Identity Checks and sampling that are
developed from the criteria taken into account in application of the risk-based
food control system

Application of a performance-based border of entry inspection system based
on the level of compliance with GCC requirements over time. Once the
compliance level is established through historical data compilation and
analysis, more targeted risk factors may be included (i.e. Importer,
Manufacturer/producer, Brand name and country of origin).

Special import inspection arrangements that recognize assurances provided by
the competent authority in the exporting country.

Food products are classified into three categories according to the degree / extent of
their potential risk to human health; these categories include high, medium and low risk
foods. The numbr of risk categories may be increased on the basis of risk assessments
conducted.

The GCC Food Safety Committee will establish the list of foods under each of the above
categories for approval by the GCC Ministerial Council. The lists shall also determine
the frequency of various inspections (i.e. physical checks and samples for laboratory
testing) to be carried out for the different risk categories of food and shall be adjusted/
updated to take into account new information or scientific data concerning food types
and/or potential hazards.

Operational components of the risk-based food control system are:

Documentary checks of all consignments

Physical checks/ examination including product identity check as required.

Sampling and laboratory analysis of food as required

Harmonized rules for determining the type and frequency of inspection

Mechanisms for information exchange with the competent authority in the
exporting country.

Verification of quality assurance systems operated by importers where they
contribute to official requirements

Each GCC member country shall apply harmonized, risk-based rules in determining
the frequency and type of inspection procedures to be followed to ensure food safety.
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This includes incentives for high levels of compliance.

6. Required Documents and Health Certificates

All consignments of imported food must be covered by appropriate documentation and
certification. The authenticity and accuracy of official certification and certification by
officially-recognized bodies will be periodically verified and audited by the countries
of the GCC.

6.1 Required Documents and Health certificates’

All consignments must be accompanied by an original health certificate issued by the
competent authority in the country of origin or an officially recognized body. The health
certificate should attest to compliance with the GCC requirements countries and, where
relevant, animal and plant health requirements.

Documentation issued or approved by the relevant competent authority or officially
recognized bodies or other designated entities in the country of origin must include:

Customs declaration

Permit delivery!®

Commercial license / Commercial register in the relevant field.

Health certificate!'!

List of Contents.

Halal Slaughtering Certificate for meat and poultry / Halal certificate for food

items that contain ingredients of animal origin according to the requirements

stated in section 6.3

e Supporting documentation for any labeled claims (nutrition claims, health claims,
and other claims) as required. Nutrition and health claims for food shall only be
acceptable, if claim and wording thereof has been approved by internationally
recognized scientific bodies

e Temperature records where required

e Any additional documentation as requested by the competent authorities of the

GCC, in case of incidents and emergency management

e o o ¢ o o

® The GCC have no prior formal approval mechanism; hence certification remains the key means of assuring
compliance of the system & product with food safety requirements. Still, the GCC recognize the applicability
of “alternative measures” with trading partners through the various availed arrangements

10 The document that is issued by the shipping agency to the clearance agent/broker at the country of destination
with general information on the vessel/ vehicle and its contents. Once the agent/broker receives this document,
he/she can commence the customs paperwork and registration of the declaration form.

11 The health certificate is the key assurance certificate that must be issued by the concerned competent authority,
whereas the remaining of the documents entail flexibility as they can be issued by the relevant entities.
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Electronically-transmitted health certificates are an acceptable alternative to paper
certificates accompanying an imported food consignment where the electronic
certification system has been accepted by the GCC countries as legitimate documents.

6.2 Health Attestations:

Health attestations should be declared in the relevant section of the standard forms of
health certificates as listed in (Appendix 2), by the competent authority in the country
of origin / country of dispatch as the main assurance of system compliance and product
safety. The GCC requirements will be issued as annexes to this Guide.

An exporting country shall assure that exported food to GCC countries 1s safe and fit
for human consumption. Exporting countries shall certify or otherwise assure that the
food meets the importing countries (i.e. GCC) requirements.

In case where arrangements are applied (including Recognition of an importing country
system) as “comparable” in terms of food safety outcomes even if different
systems/requirements and systems Equivalence following a formal evaluation of
exporting country’s system, the relevant competent authority in the exporting country,
under equivalence or other agreements, shall be able to certify establishments that wish
to export to GCC countries. This, however, does not preclude the GCC country’s right
to periodically audit the exporting countries relevant inspection system, including a
sampling of the certified establishments.

In case where a certification of compliance has been issued by a third party operating
in the country of origin/dispatch, the competent authority in the exporting country
should ensure integrity, impartiality and independence of the official or officially
recognized certification system.

In case where a foreign Meat establishment (slaughterhouse/processing plant) is
interested in exporting to GCC, it should not start its exports to the GCC unless it has
been approved by the GCC or the GCC have technical agreements with the competent
authority of the exporting country 2.

Where ever possible the exporting countries shall issue health certificates using the
health certificates templates provided in appendix No. 2 of this guide. However, if
exporting countries prefer to use their own health certificate templates; the certificates
should include all the attestations required in the GCC health certificates templates. '

Health certificates can be issued in Arabic, English or in both languages. A Health
certificate must accompany each consignment in accordance with the details provided
in appendix no. 5 of this guide.

12 Obtaining such prior approval where stated in the Guide, depends on the competent authority's requirements
in each GCC country.
13 Appendix No (5) show a list of various food and templates of the required certificates
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GCC competent authorities may request additional health attestations (Declarations) if
deemed necessary; for instance, in case of incidents, emergency situations, or to assure
fulfil of OIE, GCC or Halal requirements that feed for animals, fish and farmed fish; or
for any other reasons.

6.2.1 Health Attestations for Export of Processed Food

The Food product are safe and fit for human
consumption. !4

DU mllas (W) ade olaall o
GA.JS”

The food product(s) was handled at an
establishment that has been subjected to

inspections by the competent authority and/or
officially recognized body and implements a
food safety management system based on
HACCP principles or an equivalent system

&8 A1l clatiall J 5l Sllee ¢ ja) o3
deall U8 e 460 daald Aniie oliie
a5 A gaall dgall ol /5 duaiaall 408 )
S Tata) e1as) S R BINRISREN P

Al Lo gl o) alas goalae

6.2.2 Health Attestations for Export of Meat and Meat Products

The meat and/or meat product are safe and fit
for human consumption'®

Aallay (Aial) el Lgilatiia sl 5 0 alll

Animals have been slaughtered in a
slaughterhouse approved and under the
supervision of the competent authority of the
exporting country, and is approved by the
GCC authorities.

98 g g LEaAl aly @W\ Cilgall Jud
sl Jsal sl Gudae J50 J8 e e
Tl dgall id) i Jenss Al

B daall A gall st

The meat and/or meat product from animals
that have been subjected to ante-mortem and
post- mortem inspection by veterinarians
assigned by the Competent Authority of the
country of origin.

Caaad Gl g (e Ledlatia ji/j (‘M‘ U\
Ol ekl U8 (e o225 dll Jd (il
500 5 i Al gl s

The meat and/or meat product was handled at
an establishment that has been subjected to
inspections by the competent authority and
implements a food safety management system
based on HACCP principles or an equivalent
system.

& ilaiia i/ 5 o salll J gl il o) ja
Ll Aeall U8 e 30 dacala oliie
PRSI ' B)\J) e\.l:‘.s d"‘L‘"J cdoaidall

Aliley Lo sl el ol goalua ) Tl

Good veterinary practices have been applied
in the use of veterinary medicines (including
growth promoters) and agriculture chemicals
in live animals, and any residues in meat

@ Bl Lokl Gl ledll Guki o
il e Lgd L) Agshanll 450N aladi)
Clilsadl (A& Ao )5l Clslaslly (el
Ledladia i/ 5 asalll & e gl Of 5 Al

A cald dandal) colillaiall ae 438 gia

14 Type of food must be indicated in the certificate e.g. jams, chocolate
15 Type of meat must be indicated in the certificate e.g. beef, lamb, poultry, etc.
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and/or meat product comply with GCC
requirements.'®

The meat and/or meat product originates from
animals that have not been slaughtered for the
purpose of disease eradication or disease
control.

e oy ol Ledlaisg JV} sl aas o
L oSt Gl ) e elaill auaiy

The meat from animals not fed with feed
containing meat and bone powders or any
remnants of protein from ruminants !’

G yiae Jeal (e duini gy lalia

6.2.3 Health Attestations for Export of Dairy terms (Milk, and Milk Products) '@

The milk/milk products are safe and fit for
human consumption'

clbas ((nl) pile ailadia 5/ 5 culall o

The milk /milk products has been derived from
healthy animals that are subject to the official
veterinary service inspections in the country of
origin.

Gl s Adlatiia )i/} culall Haae u\
Lol JL‘_,’AZ\..A.\;A\ A0 )l dgall

The milk/milk products was handled in an
establishment that has been subjected to
inspections by the competent authority and
implements a food safety management system
based on HACCP principles or an equivalent
system.

adlatiie 5/ 5 culall Jha Glblee ¢l ja) o
il Jd e AN daala oliie B
aldas ol 5 Lol aly 8 il 43 )
oUai toalia ) Taliind £13a0) dadlas 50

Aliley e sl el

Good veterinary practices have been applied in
the use of veterinary medicines (including
growth promoters) and agriculture chemicals
in live animals and any residues in milk or milk
products comply with GCC requirements. 2°

6.2.4 Health Attestations for Export of Table Eggs and Egg

The eggs/ egg products are safe and fit for
human consumption. 2!

@ sl Akl Glsjled)l Gukai o
G jiae L Lay) Ay yhand) 4y 9aY) alasil
Gl gaall (& e )5l il slasll 5 ()
S sl 4 cldde A gl )

danglal) lllatiall ae 438 5l Al

Products

cbas ((n) mle alatia )/ 5 (anll O

The eggs/egg products were handled at an
establishment that has been subjected to
inspections by the competent authority in the
country of origin and implements a food safety

Appendix No (4) show a list of these requirements
For ruminant's meat/meat products.

ailadia i/ 5 panl) J 58 Gllee o) ja) o
Gl U8 (e AN denla olaie
e\.k..l ...i .-} ‘1 ) “ JLL;. - “ @G)ﬂ

Dairy terms mean names, designations, symbols, pictorial or other devices which refer to or are suggestive,
directly or indirectly, of milk or milk products (CAC STAN 206 -1999).

Type of food must be indicated in the certificate.
Appendix No (4) show a list of these requirements
Type of food must be indicated in the certificate.
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management system based on HACCP

principles or an equivalent system.

aldai foalae ) Daliial ¢13ad) dadls 5l
Alila Lo ol gl

Good veterinary practice has been applied in

the use of veterinary drugs (including growth
promoters) and agriculture chemicals in
poultry, and any residues in egg/egg products
comply with GCC requirements. 22

@ Bl A phall il jladll Galad o
i iae e Lay) Ay yland) 3501 aladid
oalsall (& Aol )30 Slslaslly (el
aladia i/ ganll B clade 4l )

Aoalal) LUl ae 48 5ie

6.2.5 Health Attestations for Export of Products of Aquatic Animal Origin?? (including
Fish and fish Products, molluscs, crustaceans, and echinoderms)

The products of aquatic animal origin are safe
and fit for human consumption

Aalin s (An) femds Aoy Slatidl)

The products of aquatic animal origin are
derived from non-toxic species that do not
cause any sign of disease.

Ja¥) @il Il cliidl jacas
Gl Vs Al e Jilad (e il sl

Where aquatic animals are grown in farms or
aquaculture production areas, the competent
authority has monitored the compliance to
sanitary requirements

Jua¥1 i3 &y ad) el Ay 55 Jla
zU) Ghlie 5l gl e gl
e A0l Rl shaliall a2l ¢y e
A ) dgall U8 e daall clillid)

L) aly 8 daisl)

The aquatic animals have been fed from feed
that is produced in compliance with GMP &
HACCP principles or its equivalent and is free
from any physical, chemical or  biological
contaminants that are prohibited
internationally.

da¥l @l Al elal) A
lllaial 88 g Ciaiea e e ) gl
aSaill 5 ylalaall it Uiyl aieal
G e A Al Lo ) Aaal) Llall
Laglen o AbeS ) 4iboe clisk

W50 5 ) shasa

The products of aquatic animal origin were
handled in an establishment that has been
subjected to inspection by the competent
authority of the country of origin and
implements a food safety management system
based on HACCP principles or an equivalent
system.

o sl J5ls Gl ol al &
daald olite & Jleall Sl cld
b il 44 ) Agad) J8 e 44650
13 Dl 5 1) alas Gkt s cLiall aly
Al Lo sl gl aUai goalae ) Tl

6.2.6 Phytosanitary Attestations for Export of Plant and Plant products

This is to certify that the plants, plant products

or other regulated articles described herein have

atldl o Ao saledl) ol (Balas
GOAYN Aedl 0 dulall el

been inspected and/or tested according to

188 5 L JLiia) 5l/ 5 Lemnd o5 38 Lia 35Sl

22 Appendix No (4) show a list of these requirements

23 Aguatic Animals means all life stages (including eggs and gametes) of fish, molluscs, crustaceans and
amphibians originating from aquaculture establishments or removed from the wild, for human consumption.
(Aquatic Animal Health Code-2012 -OIE)

24 Type of food must be indicated in the certificate.
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appropriate  official procedures, and are

considered to be free from the quarantine pests
specified by the importing country and to

conform with the current phytosanitary
requirements of the GCC countries, including
those for regulated non-quarantine pests.

A a9 Aauliall sadizal ile) a3l
A o 3 el jaall Gldl e
bbbl A g sl qe (3 02 siesall
Ostdll (alae Jso gl Al daal)
e cldy) el ey la ol

20 sl daalall 4, jaal)

6.2.7 Health Attestations for Export of Assorted Foods

Food products are safe and fit for human
consumption 2°

Al (el Aals Af3a)) claiall

The food product(s) was handled at an
establishment that has been subjected to
inspections by the competent authority and/or
officially recognized body and implements a
food safety management system based on
HACCP principles or an equivalent system.

aal) il Joln llee sl ja) g
i e 481 daala 40l oliia 3
A sl dgall ol / 5 dumiaall dyls )l dgal)
13l Al sl HUai Gudaiy clsem
Alile Lo gl canledl s oalue ) Tl

6.2.8 Health Attestations for Export of Honey and Bee products

Honey and/or bee products are safe and fit for human
consumption.

(Aal) dades Jail) clatia i/ daill Jue
(oY) Dlgindl dalla 5

The food product(s) was handled at an establishment that
has been subjected to inspections by the competent
authority and/or officially recognized body and
implements a food safety management system based on
HACCP principles or an equivalent system.

Clatie gl s daill due J5ls lilee ¢l a) o
O A8 Al (Jalie) dlae oliie & Jaill
Usaall dgall 5 /5 daiaall 44 )l deall Ja
) Tl o3l Aadls 5 1) aUai Balaiy cLans

Al Ll el i (5ol

The competent authority and/or officially in the country
of origin has implemented a plan to monitor residues in
accordance with the international standards for Honey
(CODEX STAN 12-1981)

Vel dgall 5l /5 daisd) 4 )1 dgall ok
G, claidl aa; aha L) o & La
Jaill Cilatia s Jadll Jusns Gualal) dgall el
CODEX STAN ) Sl ) giwal) i 53,05l

(12-1981)

Honey Bee and its products come from apiaries, which are
supervised and controlled by the competent authority.

i Jalia e 2yt allafie g dadll Jue ()
ENNERTYE NI e

Honey and/or bee products are produced in a country or a
zone (of at least a 100 km radius) free from Aethina
tumida infestation, and not subject to any restrictions
associated with the infestation. or contain no live honey
bees or bee brood, or has been subjected to a treatment at
a temperature of —12 °C or lower for at least 24 hours or
has been strained through a filter of pore size no greater
than 0.42 mm.

dahaie ol aly (ge Jail) Claiia sl 5 Jaill Jue ()
WYl e DA (Y e oS Y el
S L A e 258 (5 i V5 ¢ Jaill sludiag
Jatl G ol (o dai (e (s 55 Y dadll e ¢
del Y§ saal J8I 5 (w0 VY- die aiallas &3 4
axn 2 Y sliias e asadijiaiadl Gl ST

.0.42 mm (e oS

Honey and/or bee products are Produced at a country free
from, European foulbrood. or have been found free of M.
plutonius by a test method described in the relevant
chapter of the Terrestrial manual. or have been processed
to ensure the destruction of M. plutonius.

Oe Alla Al e Jail) st )/ 5 Jaill Jue )
o gall Gf 28G5 4l 5 g5 Y1 dicandly AlaY)

Melissococcus = AlA 5o gull
Jaadll 8 Al 44, )lally Leaasd 2oy plutonius
Lgindlae i adl ol Auglll didy (4 Ly slaidl)

% Types of foods must be indicated in the certificate. (See Defenition of Assorted Foods)
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W e el et A hy
Melissococcus plutonius

Honey and/or bee products are Produced at a country free | (e 4la ali (e Jaill Cilaia 5/ 5 daill Jue )
from, American foulbrood. or have been found free from | ) sall o} 3SU 6l 5 | Sy V) dicasdly LLY)
spore forms of P. larvae by a test method described in the | 2 gajall G  Gle g (e IS 33 ) gl
relevant chapter of the terrestrial manual. or have been | il o Al Jala 8 dinall 48y Hally Lgand

processed to ensure the destruction of both bacillary and | <luae e sladl aal 45 5k @alles
spore forms of P. larvae. P. larvae. LsSil cle 5
Honey and/or bee products except (royal jelly) are | sl ab 8 Jalia (s 3l s ailaiia 5 Jaill Jue ¢
Produced at a country free from Varroa spp, or has been | e 4sad 5 a3 45l sf |5 ) G s (g0 404 dilaie
strained through a filter of pore size no greater than 0.42 | a3 5l ¢0.42 mm oo L s aan 5 Y liias
mm; or frozen at core temperature of minus 12°C or less | .Acls Y€ sad gl 5 Jalal) e da 0 VY- s
for at least 24 hours

6.3. Halal Certificate/Halal Slaughtering Certificate

Verification of the Halal certificate/Halal slaughtering certificate must be undertaken
for all relevant consignments of food. In the case of meat and meat products, the Muslim
agency?® (Societies and Islamic councils) in the exporting country that approved by the
GCC will supervise the slaughter process and provide documentation according to GCC
requirements.

Recognized Islamic bodies for Halal certification shall issue Halal slaughtering
certificates for non-processed meats; they shall also issue Halal certificates for any food
products that contains meat, gelatin, fats and for any food product labelled as Halal.
Either Halal slaughtering certificates or Halal certificates can be issued for the
processed meat products 7.

Where meat products are manufactured in a country other than the country of origin of
that meat, a Halal certificate is required from the country where the meat was
manufactured. GCC countries retain the right to require a Halal slaughter certificates if
deemed necessary.

Attestations set forth below must be recorded under the standardized form for Halal
certificate and Halal slaughtering certificate as listed in (Appendix 3):

6.3.1 Halal Slaughtering Attestations for Export of Meat and Meat Products

Slaughtering has occurred: szl
-in a slaughterhouse approved by the competent | 2l (& daisall dgall J& (0 Sl zlisay -

authority of the country of origin and under the | &) Aa a8 ety i)

% Muslim Agencies (Islamic associations) to be in compliance with the GSO standard No 2055, The previously
approved Halal slaughterhouses and Islamic associations at the countries of origin are automatically eligible
to certify Halal products for export to all the GCC member countries. List of approved slaughterhouses and
Islamic association will be updated as per harmonized requirements.

27 Appendix No (5) show a list of various food and templates of the required certificates
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supervision of an Islamic organization for Halal
certification recognized by the competent

authorities of the GCC countries.

-in the presence of the Islamic organization’s
representative.

- in an establishment where slaughter of pigs does
not take place.

- Slaughter was carried out by a Muslim slaughter
man with a knife or permissible tool.

Al lall Jsal (sladll Gudae J s
e pae Ll L pasie s
L

R A el A e Y (Sa (B

b S alasinly 5 Cpaliss (bl sl
Gale 4l

The fresh meat (chilled or frozen) originated from a
country and a slaughterhouse that is authorized to
export meat to GCC; and the source of the meat is
Halal animal fed and slughtered according to GCC
Technical Regulation No. GSO 9932

O (5ame 51 53y20) A o5l i o
Jsd ) ol Legd 7 same flusay 4l 50
L jaae g A pall mlaldl Jsal o sladll (ulas
lallaie (385 leand s L 4 Jla il g

GSO 993 a8 ) i) dal) da53U)

6.3.2 Halal Attestations for Export of Products of Animal Origin

The food products which contain ingredients of
animal origin including meat, fats & meat
derivatives (such as gelatin) have been extracted
under the supervision of a recognized Islamic
Agency for Halal Certification in the
manufacturing country.

Jual iy s Ko e d ginall 23 Y) o
Leadlaiul sl Lealiil o3 38 (Sl Jia)
Blaine dradlu) A o) dga 8l Hd) Caad
odas Jeal Aaiadll cleall J8 o

The recognized Islamic Agency has verified the
related original Halal slaughter certificate(s)
associated with the meat ingredients used in the
manufacturing of the concerned food products.

Cye (38aill sadiaall duadlu) Aigl) Culd
e Bda dalal) JBall <l salgd o
Cleall JE (e Badine 4dla) A
Al Ol () shall Gl 5l duaiadl)
O o asll) e ¢ Lanall aly 8 4y 2l
daadiiall o galll lELlia g oy saall 5 o gl
el kg 5y S Lgild A piall b

ALY Ol

7. Inspection and clearance of imported foods

Steps in the inspection and clearance process for consignments of imported food are
summarized in Annex 1. Inspection and clearance of consignments of imported food
will be carried out according to GCC requirements and where relevant, the principles
and standards of relevant international organizations e.g. Codex, OIE, IPPC

28 The meaning of “the animal source is “Halal” is that the animal is permitted by the Islamic religion to be
consumed as food according to the relevant GSO technical regulations which have mentioned the types of
the animals that are not permitted by Islamic religious to be eaten as food source such e.g. pork Wild
animals, toxic plants, genetically modified food products, alcohol.... etc, and it is slaughtered as per the
Islamic regulations (Halal)
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7.1. Reserve notification and detention of consignment

Where a consignment of food is found to be non-compliant with GCC requirements, the
Competent Authority will issue a reserve notification that states the reason for the
reservation and the product will be detained? under official control.

Situations where consignments will be detained include:

e Absence of a list of contents

e Incompatibility of food items described in the certificate with those in the

consignment.

e Absence of original copy of required health certificate and/or reference number of
electronic health certificate.
The required health certificate being dated before the production date of the food
The health certificate being issued after the date of shipment of the food
The food production date being before the date of the Halal slaughter certificate.
Absence of original copy of Halal slaughtering certificate with the imported meat
or poultry consignments, and Halal certificate for the required food as mentioned
in section 3: Definitions.
e Meat or meat products produced in food establishments/slaughterhouses not

listed/approved by the GCC countries.

e Broken or changed security seals/locks prior to official inspection.
e Evidence of any fraudulent certification.

7.2. Temporary release

Temporary release®® of a consignment may be allowed in the case of non-compliance
with some import requirements not related to food safety, as long as the food is not
beyond its use by date or banned. Arrangements for control during temporary release
may include provision of a financial security by the importer and a declaration that the
consignment will only be released after official clearance.

Temporary release of the consignment may be allowed, if the food is not spoiled, has
not passed its shelf-life, or is not banned (nationally or internationally); the decision
must be accompanied by a financial guarantee or written engagement not to dispose of
the consignment until full release.

29 The detention/holding of food consignment does not necessarily result in rejection; yet, as GCC have no prior
approval/registration system in place to approve countries and associated manufacturers for certain food items,
they have the right in such cases to retain the consignment under the custody of the Department of Customs
until fully inspected by the concerned food safety authority officer. Further actions may include, but are not
limited to, extended sampling, request for/verification of information by the competent authority at the country
of origin/dispatch.

30 Temporary release refers to having the imported consignment under the custody of the food importer against
an undertaken and/or financial guarantee where the consignment contents can be stored at the importer
warehouses, yet it will be prohibited from being sold or consumed until complete rectification of the violation
(e.g. missing documents, extended sampling). It is obvious that care would be taken by the importer to ensure
the integrity and safety of the product during the custody period.
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Temporary release of the consignment may be allowed in the case of violations that do
not affect the safety of the food. In this case, the consignment must be appropriately
handled and the decision accompanied by a financial guarantee or written engagement
not to dispose of the consignment until full release, taking into account the
consignments present in regional land/water.

Where allowable under GCC requirements for detained consignments, the importer may
request:

e Additional information from the manufacturer/supplier or the competent
authority in country of origin and/or country of export to support claims on the
conformity of the product.

e Repeat laboratory analysis in an accredited laboratory and under official

supervision of sample(s) that have been found non-compliant.

Re-configuration of the consignment so as to meet GCC technical regulations

Re-designation of the consignment as “not for human consumption.

Re-export the consignment

Destruction under the supervision of the competent authority

In case of non-provision of import documents, other than health or Halal certificates,
the consignment may be detained under financial security, signed undertaken or
temporary release for of 15 days, or other suitable period determined by competent
authority until the relevant documentation is provided. In case of non-provision of
import documents within the specified timeframe, the importer will be required to return
the consignment to the country of origin or other country as per international trade
guidelines.

The Competent Authority reserves the right to take all temporary precautionary
measures on the consignment to protect consumers’ health’! (i.e. lack of sufficient
scientific evidence) including rejection and/or re-export of the consignment.

7.3. Automatically detained food

Food is automatically detained under the custody of the importing country /Customs
Department, where:

e Previous importations of the type of food have been repeatedly non-compliant
e Foods are prohibited from entry to GCC according to the competent authority
decisions in the GCC members.

e The food has already been rejected by another country
e Food from countries or regions subject to international health warnings.

31 The WTO SPS under article 5-7 allows for temporary precautionary measures. The GCC is aware and keen not
to abuse such right. However, the inclusion of the “precautionary” provision is necessary to deal with cases
where scientific evidence is lacking, as means of protecting the consumer from any possible health risks.
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8. Food imported for non-commercial purposes

Foods imported for non-commercial purposes are designated as:

e Food of personal use - as determined by harmonized rules of the GCC countries

e Food samples for scientific research that will not be used for human consumption.

e Food promotion samples for non-commercial distribution for human consumption,
accompanied by a health certificate and labeled with the term (free sample)

e Food samples for use in seasonal exhibitions and festivals where:

- The importer provides assurance as to the fitness of the foods for their
intended purpose

- Sale or distribution of the food is prohibited outside of or after the end of the
event.

Foods imported for non-commercial purposes are exempt from some of the imported
food requirements in this guide, as stated in GCC technical regulations and standards.
These foods may be sampled for laboratory examination to confirm fitness for purpose
if deemed necessary by the competent authority.

9. Food prohibited from importation on food safety grounds

The following foods are prohibited from entry and will not be inspected:

e Food not provided with food safety assurances by the competent authority in the
country of origin/country of dispatch.

e Food from countries or regions subject to international health warnings®?

e Food rejected by other countries on food safety grounds where the decision of
rejection provides scientific evidence or sufficient information to indicate that the
food is not safe for human consumption®3.

e Food religiously forbidden as per GSO technical regulations. (from food suitability
perspective).

e Food with ingredients or additives that are not permitted based on scientific
evidence or GCC requirements and international standards.

e Food from wild animals and plants that are not permitted based on scientific
evidence or GCC requirements and international standards.

32 The key international health-warning source on which GCC depend, are the INFOSAN, OIE, in addition to
warnings and alerts from regional networks. Meanwhile, GCC is currently working on developing its regional
rapid alert system between the competent authorities of the member countries to ensure rapid and responsive
information sharing and management.

33 GCC (being the importing countries) legal requirements supersede other requirements, while in line with Codex,
OIE and IPPC, relevant to food safety and suitability (i.e. Halal)
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Food designated as prohibited for health reasons as notified by the GCC.

Foods requiring special attention:

The following foods require special attention®* during the inspection at the port of entry:

Foods entering the border crossing point for the first time

Foods not compliant with food safety standards in the country of origin/country of
dispatch.

Foods with history of repeated violations of GCC food safety standards.

Foods rejected from other countries because of non-compliance with some import
requirements not related to food safety.

10. Prohibition of importation of foods on sanitary or phytosanitary

grounds

Any consignment of imported food may be prohibited®> from importation on sanitary
or Phytosanitary grounds to protect the life and health of humans, animals, plants and
the environment, as deemed appropriate by the countries of the GCC.

Any such ban is subject to the following provisions:

Imposing and lifting of the prohibition will be based on scientific evidence and
reference to international standard-setting bodies and other international
authorities.

Any prohibition or lifting of a prohibition by an individual country of the GCC
will be reported immediately to the GCC secretariat and the GCC will confirm a
harmonized decision as soon as practicably possible

While the GCC will strive for a harmonized approach to imposing and lifting a
ban, each GCC country reserves the right to impose or lift a prohibition on an
individual basis. Other countries of the GCC will ensure that the prohibited foods
will not enter that individual country.

The GCC countries will only publish official statements on such matters after the
decision to ban or lift a ban has been agreed upon and the statements will be in the
form of official statements from the GCC secretariat or individual country(s),
which issued the prohibition.

34 The “special attention” procedures include, but are not limited to, higher inspection, detention, extended

laboratory analysis and information request/verification from the competent authority at the country of
origin/dispatch

35 Banning food is based on scientific evidence and referenced to international standard setting bodies.

The GCC are keen, as all countries, to protect their consumers in case of reported incidents/emergency cases
and provide harmonized management response plan and consistent with the international published alerts. In
addition, all bans decisions will be notified to WTO/SPS secretaries.
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Appendix (1)

GCC Imported Food Control
Procedures Flow Chart
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Flowchart - Control procedures on imported food
across GCC countries Borders
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Food consignment arrives to the border port of the importing country
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Importer arranges for customs declaration by filling appropriate form manually or
electronically

A

For electronic certificate-
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with the number of
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Importer submit all required information, documents & certificates

Define Inspection type for food by the
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Compliant
Physical inspection and sensory examination - Either accepts an undertaking to complete the
for the food consignment (according to the documents and certificates
percentage and frequency of inspection in - Or detention of the consignment until the
each country) completion of the documents and certificates

-Either detention of the consignment & sampling
Non- for laboratory analysis
Compliant - Or reject the consignment and request re-
export/ disposition A

*

Sampling and laboratory

X Rejecting the consignment & requesting re-
analysis ) g g q g

export/ disposition
Documenting the results & final signature on the
form by authorized food inspector

Consignment release
Documenting the results & final signature on the form by authorized
food inspector

N
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Appendix (2)

Health certificates Forms
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Template No (1) Health Certificate for Export of Processed Food

Health Certificate for Export of Processed Food
Products to GCC Countries \_/

sl 352l el e I ) Aieaal B34 el dpaal ale

A el
1.1 Consignor (Exporter) (Daall) Jusall | 1.2 Certificate Reference No. Dosaall 3algill as yall o8 )l)
Name oY) Place of Issue eyl e
Address Ol il Date of Issue Dl &l
1.4 Consignee (importer) (2osisall) 4l Juspall | 1.3 Competent/Certifying Authority Aaiial) A8 ll dgal)
Name sy Address Ol siall
Address alsell |15 Country of origin Ll B | 150 code® YS!
1.6 Country of Jsasll b | 1SO code ¥ YS!
Destination
1.7 Producer. wlalldsyall | L8 Packing Est. (if applicable) (a5 ) sl S,
Name ) Name o)
Address O il Address Olsil
1.9 Border of Entry/Country of Jsaall M/ Jsa ol | 110 Border of Loading/Country of Jranll a8 /5 yalaall aly
Destination Dispatch
L11 Means of transport/conveyance Jall dlus 112 Conveyance Identification No. ) Al 5 3 5/ g peill A8
By Air O s
By Sea O o~ 1.13 Temperature of Food product 40030 salall Jadn 5 ) s
By Road O ¢x Ambient A8 ,all 5 s A0
Chilled e
Frozen e

1.14 Commodities Certified for:

RELJVRIRES Y EL.A.JI JENENPIN]

Other [ ¢l After Further Process [ &bl dadles 2u

Human Consumption Directly: [] :5_ila (ea¥) &INleiny)

L15 Identification of the Food Products el Cuiiaty CGana g
Name & ]l?:oszription of HS-Code Treatment Type39 Brand Name Production Date Expiry Date No Packages |Batch/Lot No.3® | Total Weight
30580 53l iy o Ai.sfj; E Ll 5 4 el Lkl LY & AW g)s | ashllae - J‘f@' S0 550
116  Health Attestations daall cilalay)
General Attestations iule q\al_i\

The Food product are safe and fit for human consumption.

The food product(s) was handled at an establishment that
has been subjected to inspections by the competent
authority and/or officially recognized body and
implements a food safety management system based on
HACCP principles or an equivalent system

246 Aamls 4005 oLk @u\m Glaiiall J gl uuar_ c\);\ &

emdh}‘mjdﬂ\@lj\/}Wluu)\@ld.\aw
Al Lo sf o) Al galua ) Taliiad o)3a)) Aadlas 5,1

Additional Health Attestations (Declarations) if deemed
necessary

A a3l 13] chaala Adla) A i)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

il el Al g 5 ansd
el g 30 51y
el sl

;@Jt’d‘

36 Iso Code is Optional/not mandatory in all Forms
7 Iso Code is Optional/not mandatory in all Forms

38 This information is necessary for traceability and in case of food recall.

39 Treatment Type is Optional/not mandatory in all Forms
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Template No (2): Health Certificate for Export of Meat and Meat Products

Health Certificate for Export of Meat

and Meat Products to GCC Countries @ Al lal) sl G el Gl s () Leilatia g o salll piaail daall salg il

11 Consignor (Exporter) (Ddaall) Jusyall | 1.2 Certificate Reference No. Gonall salgall aas jall o8l
Name o) Place of Issue Dyl e
Address Ol sl Date of Issue Dl gl
1.4 Consignee (importer) (2siall) 4l Jus el | 1.3 Competent/Certifying Authority Lol 0 )l gl
Name oY) Address O sl
Address Olsdl |15 Country of origin Lawdl Al | 15O code Y
1.6 Country of Destination Jsasll ol | 1SO code Y ey
1.7 Producer/Slaughterhouse Est. Fluall/Ailall 28,80 | 1.8 Packing Est. (if applicable) (235 o) sbaall A0
Name Al Name Al
Address Ol siadl Address Ol sl
1.9 Border of Entry/Country of Mie/ Jpasllaly | .10 Border of Loading/Country of Dispatch Jrenill o8 50/5 jalaal) oy
Destination Jsaall
.11 Means of transport/conveyance Jall Al 1.12  Conveyance Identification No. Jaill A5 3 58/ Ay il &8 )
By Air O S
By Sea O o~ 1.13 Temperature of Food product A0l salall Lada 3 ) A 0
By Road O ¢ Ambient el s mds
Chilled Sy
Frozen e
I.14  Commodities Certified for: 1 b Laladiny ailiadll and i o
Other [ 3l After Further Process  [1  &slia) dalles 2ay Human Consumption Directly: [1 13l e2¥) &giu)
L15 Identification of the Food Products LY Cialy Cina
Name & Description of Food HS-Code Treatment Type Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
o 2l Taleall 43 - - g
A3 3aLal) i e Ai.s)ij Pasles 1 jladl) Aadlal) LY s Y s IR . Jl/e), - R
116 Health Attestations Toaal) cilady)
General Attestations e ol

The meat and/or meat product are safe and fit for human consumption

oY i Aalla 5 (Rl Aagds Lgilatia /5 o salll

Animals have been slaughtered in a slaughterhouse approved and under the
supervision of the competent authority of the exporting country, and is approved by
the GCC authorities.

Laiall aly 8 daidall Cilgall 38 (ge Maina g gt ya felisa 6 il gal) =3 o3
) il Jamy g A padl alaldl J ) ¢ sladll Gulae J 90 I e Adle 381505
aeaall A alls daiaall 2ua ) dgal)

The meat and/or meat product from animals that have been subjected to ante-
mortem and post- mortem inspection by veterinarians assigned by the Competent
Authority of the country of origin.

Ll U8 (e 030 5 ool 0 anil] Canniad i) gas (40 Lgilaiia /5 o salll
Land) aly 8 dansall A8 5l Agadl el oy sl

The meat and/or meat product was handled at an establishment that has been
subjected to inspections by the competent authority and implements a food safety
management system based on HACCP principles or an equivalent system.

Agall U (e 38 1 daiali oliine 8 gilaia S/ 5 salll J ghxi Slilae ¢f ) 5
ol allai toalie I o) e)3ad) LDl 5 5l) SUai (3ala s (Aataall 48 )1
Aol

Good veterinary practices have been applied in the use of veterinary medicines
(including growth promoters) and agriculture chemicals in live animals, and any
residues in meat and/or meat product comply with GCC requirements.

e L Lag) By planad) 2y 50 alasiial 8 saad) 4y slanll il jlaall Gaakas o3
i s psalll b i ol Gl Aall il a8 de 31l slasSll 5 (sall
A8l Aaadal) cilllaiall e 88 5 Lgilatia

The meat and/or meat product originates from animals that have not been
slaughtered for the purpose of disease eradication or disease control.

sl zal e e eloadll aady Lead oy ol Lgilaia ) 5 psalll jaas of
e

The meat from animals not fed with feed containing meat and bone powders or any
remnants of protein from ruminants *°

#ﬂ\;@\@amwﬁqxi@gdmggmnﬁoﬂuueﬁmgi
e el (e A5 lilia &l

Additional Health Attestations (Declarations) if deemed necessary

G Y1 s 13) chaala ddlia) duna Culald)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

ol ot dll A3k 55 au
e i (1 53 o)
e il

;é__!)ti.\l

40 For ruminant's meat/meat products.
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Template No (3) Health Certificate for Export of (Milk, and Milk Products)

Health Certificate for Export of Milk , and Milk Products
To GCC Countries

N 4

lal) il ) slall e 03 ) 4oy caal) auail daall sale
el

1.1 Consignor (Exporter) (Lraall) Jusal | 1.2 Certificate Reference No. Tonall 3alglll as yall o8l
Name oY) Place of Issue Dlaal) lSa
Address O sialdl Date of Issue el )l
1.4 Consignee (importer) (2osiall) gl Jupall | 1.3 Competent/Certifying Authority Aaiiall 48 )l Agall
Name peny Address Ol siall
Address Ol |15 Country of origin Ll 3 | 15O code Y
1.6 Country of Jsasll ol | 1SO code YS!
Destination
L7 Producer. Gaalallas,al [ L8 Packing Est. (if applicable) (25 0f) slomall A8
Name axl Name ana)
Address O sl Address Ol sl
1.9 Border of Entry/Country of Jsaall Mie/ Jgasll A | 1,10 Border of Loading/Country of Jranill o8 sa/s jalaall aly
Destination Dispatch
L11 Means of transport/conveyance Jail) Al 112 Conveyance Identification No. Al Al 5 3 58/ i peill Q8
By Air O e
By Sea O s~ 113 Temperature of Food product 4003l salall Jada 5 ) ja ds 2
By Road O sx Ambient 4 a5l s As )
Chilled N
Frozen e
1.14  Commodities Certified for: 18 el wiliadl (and o
Other [1 3l After Further Process  [1 &l dalles 2oy Human Consumption Directly: [1 3 dla oea¥) &Dlgin)
L15 Identification of the Food Products LY Caials Cina s
Name & Description of Food HS-Code Treatment Type Brand Name Pm]g\;?etion Expiry Date No Packages Batch/Lot No. Total Weight
L . 44 jaill i Aalladll g 5 PO Nl s g Tl 3 .
A58 5ol Gy o ‘is)jj s el Al Y ah | ea¥ias | as ke - J;’J s | Ao
L16  Health Attestations dsaall claldy)
General Attestations e clald)

The milk/milk products
consumption

are safe and fit for human

The milk /milk products has been derived from healthy
animals that are subject to the official veterinary service

inspections in the country of

origin.

Loadl aly 3 daind) 448 ) dgad) U8 (e 5ok

The milk/milk products was

handled in an establishment that

has been subjected to inspections by the competent authority
and implements a food safety management system based on

HACCEP principles or an equ

ivalent system.

Arals oliie & adlatia o/ culall Jols clilee ¢l ja) o
emhgga:ju@uggw\@\y\@\dgwm)u
Al Lo ol canslgl) AUt goabue ) Talii) o132 Aadls 3 )

Good veterinary practices have been applied in the use of

veterinary medicines (incl
agriculture chemicals in live

uding growth promoters) and
animals and any residues in milk

or milk products comply with GCC requirements.

4kl 450V aladial b saad) & k) Gl jleal Gadat o
Al Sl sl G dae) )5l sl (saill G iae Led Lay)
cillluiall ga 48 gia ailadia /5 cudall 3 cildde 4 ol

el

Additional Health Attestations (Declarations) if deemed necessary

A Y1l 13) dala duilia) dunca Cilald)

Authorized officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

caitall (e Bl Aads 5 ol
Ll gt 1 3
NN

;@J\ﬂ\
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Template No (4) Health Certificate for Export of Table Eggs and Egg Products
U2 (Al (V) Agiudl anall ailatiia g silall ans jpaail Lmiall sale )
Ty pnl) ) 0l ¢l e

Health Certificate for Export of Table Eggs and
Egg Products to GCC Countries

)

1.1 Consignor (Exporter) (Draall) duall | 1.2 Certificate Reference No. Gaall salglll as el 8l
Name oY) Place of Issue eyl glsa
Address Ol siall Date of Issue BEC B
1.4 Consignee (importer) (2sieall) 4l Jus el | 1.3 Competent/Certifying Authority Aaitall A8 )l dgal)
Name oY) Address Ol sidl
Address Olsall |15 Country of origin Lasdl 2l | 1SO code BB
1.6 Country of Jsasl ol | ISO code BYES
Destination
L7 Producer. dalalla,all | L8 Packing Est. (if applicable) (35 0f) slmall A8
Name ) Name auYl
Address Ol sl Address Ol sl
L9 Border of Entry/Country of Jsaall Mie/ Jgasll 2y | 110 Border of Loading/Country of Jranill a8 ga/5 jalaall aly
Destination Dispatch
L11 Means of transport/conveyance Jaill Al 112 Conveyance Identification No. Al Al 5 3y s/ i paill 8
By Air O s»
By Sea O eo~ 1.13 Temperature of Food product 40030 salall Jadn 5 ) s 2
By Road O e Ambient 48l s ds 0
Chilled e
Frozen e
1.14 Commodities Certified for: 1ot Lenladiny iliadl and 3 o3
Other [] 3l After Further Process [ Al dallae 3 Human Consumption Directly: [1 :3 il a¥) <Slginy)
L15 Identification of the Food Products LY Caials Cina s
Treatment Derived
Name & Description of Food HS-Code from (Domestic Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
flow, other birds)
PR e Aailidelialll .
16038 83l iy 5 and LA xy el el oy 1 jlatl) Al LY e 55 LY 7 8 RPN = | ool
513301 3 55 sl S el s ( 2 ‘IJ 2k) P WY & s & 5 il 2l [ENIS)
A
L16  Health Attestations Tsaall Cilalayl
General Attestations Adle clal)

The eggs/ egg products are safe and fit for human

consumption.

o DS Az () ok Alaie 1/ 5 Gl O

The eggs/egg products were handled at an establishment that
has been subjected to inspections by the competent authority
in the country of origin and implements a food safety
management system based on HACCP principles or an

equivalent system.

A ) dala oliie 8 Alaia )/ 5 pand) J 5 Clilac ¢ ja) o
313l aldas gk cm\ﬂg‘;:tmi";d\:\:\g}i‘)“:\.el\dﬁm
Al Lo sf gl Al oalae ) Taliiad ¢33 4aDl

Good veterinary practice has been applied in the use of

veterinary  drugs

(including growth promoters)

and

agriculture chemicals in poultry, and any residues in egg/egg

products comply with GCC requirements.

Akl 4y a0 alasiinl 8 saad) & lanll Cilu jleall (Guukal a3
s ol sall (B de ) il slasSl 5 (saill il Jina Lead Lay)
Loadal) cllliall ae 48) sl ailaiia i/ 5 Gand) 8 Cliia

Additional Health Attestations (Declarations) if deemed necessary

Gy Y1 et 1) cdald ddlia] duaca Clald)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

oaitall et il Aaks 5 au
e s ) 51V
el

;éﬁ)\:ﬂ\
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Template No: (5) Health Certificate for Export of Products of Aquatic Animal Origin (Fish

and fish Products, including molluscs, crustaceans, and echinoderms)

Health Certificate for Export of Products
of Aquatic Animal Origin

)

Ol e g0 N 3l sim Joal Cld Bl ilaiial) aaail dpm el 3l

L el gl 5l

1.1 Consignor (Exporter) (Dxadll) Juyal | 1.2 Certificate Reference No. Tonall salglll aa yall o801
Name pon Place of Issue syl e
Address Ol sl Date of Issue DY) &l
1.4 Consignee (importer) (2sieall) 4l Jus sl | 1.3 Competent/Certifying Authority Aaitall A8 )l dgal)
Name o) Address Olsiall
Address Olsiall | 15 Country of origin Ll 2 | 1SO code Y
1.6 Country of Destination Jsasll ol | 1SO code B
1.7 Producer. daulallas,all | 1.8 Packing Est. (if applicable) (a5 o) sl A,
Name au) Name anyl
Address Ol sidl Address Ol sl
L9 Border of Entry/Country of Jsal e/ Jpadl sl | 110 Border of Loading/Country of Jreatll o /5 jalaall ol
Destination Dispatch
.11 Means of transport/conveyance Jail) Al 1.12  Conveyance Identification No. Jaill a5 3 58/ Ay il &8 )
By Air O e
By Sea O o~ 1.13  Temperature of Food product A00aa]) salall Jads 5 )l ya As
By Road O  ¢x Ambient Al ads
Chilled N
Frozen s
1.14 Commodities Certified for: 1 Ll iy ailiad) (and i
Other (1 31 After Further Process Adla) dallas 2ay Human Consumption Directly: [1 :5_8la e2¥) Mlginy)
L15 Identification of the Food Products el Cuiaty Cana g
RETDEE FDOe‘sxciriplion of HS-Code Treatment Type Brand Name ng:feﬁon Expiry Date No Packages Batch/Lot No. Total Weight
P . 48 i) 2 Aalladl e g . s I gl e e 3 .
A3 3oL} o g o] ‘j‘s)";f s 1 jlal) Aadlal) Ul El | el s RPN s J‘f/‘;{ o | Ao
116 Health Attestations FIUATRENEEN
General Attestations Aale calaly)

The products of aquatic animal origin are safe and fit for
human consumption

oY) N Al s (el ales Byl cilaiall ¢

The products of aquatic animal origin are derived from non-
toxic species that do not cause any sign of disease.

e dilad e gl Jea¥) s Ay el claiall jaas
_@@f&hk@i@‘ﬁjhu

Where aquatic animals are grown in farms or aquaculture
production areas, the competent authority has monitored the
compliance to sanitary requirements

& ) 3e e gl Jaa¥) il Ay jad) L) Ay 5 s B
Gle BELL dals shlial o3 8y zlu) shlia
Lanall aly 8 dansall 48 ) dgal) Jd (e dpaaal) i)

The aquatic animals have been fed from feed that is produced
in compliance with GMP & HACCP principles or its
equivalent and is free from any physical, chemical or

Ciria el o gl dhal) cld 4 el elal) A0
Lalaily oSty jlalaall Jilas ol 5 apad) il bt G
S e o) Al 3 cliple 4 e DA aliley Lo 5l dsal)

biological contaminants that are prohibited internationally. W50 8 ) shana dom ol o
The products of aquatic animal origin were handled in an | 8 sl dea¥) 3 dg ) Clatiall J gl Clilas o) ja) o
establishment that has been subjected to inspection by the | <Liiall aly 8 Laisall 4l ) dgadl Ui (e 48l daaals ol
competent authority of the country of origin and implements | s culel) i galsa ) Tl o)l LD 5l aldas Gakai s
a food safety management system based on HACCP Adile L

principles or an equivalent system.

Additional Health Attestations (Declarations) if deemed necessary

Gy Y1 et 1) cdald ddlia] duaca Culald)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date

il (il Aa g 5 sl

Lo s ) By o
WA
;@_)L'ﬂl

Template No: (6) Phytosanitary Certificate for Export of Plant and Plant products
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i pal gl Jpal ¢yl e 53 ) paeaill sl il saleall

Logo

>/

Phytosanitary Certificate for Export To GCC Countries

Place of Issue: laay) S

Certificate No.: Balgdll a8

From: Plant Protection Organization Name:
ovadl aly 8 Gl A8 5l e )l dgad) e

To: Plant Protection Organization Name:
) susall Al 8 Ll A8 o A Il Agadl )

Name & Address of Consignee 2 sl Gl i 5 an)

Name & Address of Exporter el sie 5 ppaaill dga

Point of Entry Jsaall adass Mean of Transportation: s il Al
Description of Consignment Al Chua
(pS) Ailaall 43S Lol dga 3 reall Ciladlall [P ATINS Clll Apalall Loyl iiall o)
Quantity Place of Origin Distinguishing Number & Botanical Names of Name of
Declared (kg) Marks Description of the Plant Product
Packages

Disinfestations and/or Disinfection Treatment

T /5 st e e dill Alelaall

Chemical (active ingredient): 2 (Al alall) il slasSll Treatment: dallaall
Temperature Bolallda Concentration: S A
Date: goull Additional Information: oA Ol glaa
Health Attestation daall ey

This is to certify that the plants, plant products or other
regulated articles described herein have been inspected
and/or tested according to appropriate official procedures,
and are considered to be free from the quarantine pests
specified by the importing country and to conform with the
current phytosanitary requirements of the GCC countries,
including those for regulated non-quarantine pests.

GAY) agall o dglall cilatialy el of e saledl) sda (Salal
Lonlial) saaizall el jadl 8y Lo il /5 Lasd 23 28 La 5 ) Sl
@éﬁj céJM\ AU‘ Ln;;‘_,_“d\‘scbjll JAAJ\ Qlﬁiw@h&h)}
Lay o) o slatll Gl J 50 sl All) Aasall clallaial sl aa 1)

sl Al Al 3y jaall e cldV) el iy

Additional Health Attestations (Declarations) if deemed
necessary

G ) Gl 13 ddiald ddlia) uaia calald]

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

oaitall e Sl Adds g o
el it 351yl o)
il il

:é})\:ﬂ\
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Template No: (7) Health Certificate for Exnart of Assorted Food Products

Health Certificate for Export of Assorted Food Products to GCC
Countries

i pall ) 5 ¢ slall ude O30 M e siall 23681 jpaail daall 3okl

b Sy
1.1 Consignor (Exporter) (oaadll) dual [ 1.2 Certificate Reference No. Al salglll sl o8 )
Name anyl Place of Issue Dyl S
Address Ol sl Date of Issue el )l
1.4 Consignee (importer) (osiuall) ) Juyall | 1.3 Competent/Certifying Authority Aaidall A ) Agal)
Name oY) Address Ol siall
Address olsill |15 Country of origin Ll b | 150 code 539 e
1.6 Country of dsasl ol | ISO code By
Destination
L7 Producer. dadballas il |18 Packing Est. (if applicable) (225 0f) slonall 8 520
Name auY) Name anyl
Address Ol sl Address Ol sl
1.9 Border of Entry/Country of Jsaall i/ Jpadlaly | 1,10 Border of Loading/Country of Jranill a8 ga/5 yalaall aly
Destination Dispatch
I.11 Means of transport/conveyance Jal) A 1.12 Conveyance Identification No. Jal) Al 5 3y 98/ & il o8 )
By Air O ¢
By Sea | g~ I.13 Temperature of Food product A002s0) saldll Jada 3 ) ya da o
By Road O sx Ambient 3 ,all 5 ) a da o
Chilled e
Frozen e
1.14 Commodities Certified for: 1ot Leeladiny ilall (and 3 o5
Other [] 3l After Further Process [ 4slia) dallas 22y Human Consumption Directly: [0 3 silu a2V lginy)
LIS Identification of the Food Products LY Guiaty Cauag
RNETHES De;;;’:%ion Ciced HS-Code Treatment Type Brand Name Production Date Expiry Date No Packages Batch/Lot No. Total Weight
e 44 il & Aalledl & g . . 3
L0033 3L} i gy ‘iﬁﬁ lladl & 3 L el Lkl Y & el 5 35kl s . W"P’ | Ao
.16  Health Attestations Taall claay)
General Attestations idle @l

Food products are safe and fit for human consumption

oY) L Aallia 5 (Aal) danls Aildal) i) )

The food product(s) was handled at an establishment
that has been subjected to inspections by the competent
authority and/or officially recognized body and
implements a food safety management system based on
HACCP principles or an equivalent system.

4, daala dlae oliie 8 4l claiiall J gl Clilee ¢ ya) o
pllai (akai g clyans Al dgal) s /s il 48 ) dgall J8 (1
Al Le sf o) allai oalua ) Taliid e)3a)) Aa3ls 51

Additional Health Attestations (Declarations) if deemed
necessary

QA Y1 i 13) chala Auilia) duaca Clald)

Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:

oaitall (o Bl Aads 5 o
e s 151y )
el 2l

;@J\ﬂ\
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Health Certificate for Export of Honey & Bee Products to GCC

Countries

)

Template No: (8) Health Certificate for Export of Honey and Bee Products*!
Cstadll Gl Jgo () sl latia g Jaill Jue jpaail Laall salgll)

g el i) 350

1.1 Consignor (Exporter) (Draall) Jusyall | 1.2 Certificate Reference No. Donall salgdll oan jall o8l
Name A Place of Issue Dl ke
Address Ol siall Date of Issue Dlaall &)l
1.4 Consignee (importer) adl dudl | 1.3 Competent/Certifying Authority Aol 4l )l dgall
(20 siall)
Name oY) Address Ol siad)
Address Olsal |15 Country of origin Lasdl Ol | 1SO code BB
1.6 Country of Jsasll ol | 1SO code YS!
Destination
L7 Producer. dalalla,all | L8 Packing Est. (if applicable) (335 0f) shamall 2S00
Name ) Name anYl
Address Olsiadl Address Olsiall
L9 Border of Entry/Country of i/ Jgasll b | 110 Border of Loading/Country of Jranill a8 ga/s jalaall aly
Destination Jsaall Dispatch
L.11 Means of transport/conveyance Jaill A 1.12 Conveyance Identification No. Jall Al g & sa/ oy pall &8 )
By Air O s
By Sea O o= 1.13 Temperature of Food product A0aal) saldll Jada 3 ) As 2
By Road O s Ambient 4 el sl s As )
Chilled N
Frozen 2ana
1.14 Commodities Certified for: 1t et il (e 3 a5
Other [1 sl After Further Process  [|  4uilia) dallae 2oy Human Consumption Directly: [1 58l (ad¥) &lSlginy)
L15 Identification of the Food Products ikl Caiaiy Cana g
Name & Description of HS-C Production Expiry Total
Food item/s -Code Treatment Type Brand Name Date Date No Packages | Batch/Lot No. Weight
N ] T Ll 5 o o o G g i
A0 5L Gy 5 an) ‘isﬁ Male s 1 jladll Aadlall LY s i:;\!l PRI - J;’J s | Ao
116  Health Attestations dnall iyl
General Attestations ddle clalg)

Honey and/or bee products are safe and fit for human consumption.

(oY) i Aallim s (Al as Sl cilaia gl 5 Sl Juse ¢

The food product(s) was handled at an establishment that has been subjected to inspections
by the competent authority and/or officially recognized body and implements a food safety
management system based on HACCP principles or an equivalent system.

At eliie 3 dadll laiie 4/ daill Jue Jol8 Cllee ¢l ya)
Ul dgall i /5 Laiaall 2l )l dgal) U8 (e 465l draals (Jalia)
Lo sf conalell ol gonbue ) ol #1321 LSl 5 y1a) aldas Galat g chyans

By

The competent authority and/or officially in the country of origin has implemented a plan
to monitor residues in accordance with the international standards for Honey (CODEX
STAN 12-1981)

At Lol aly 8 Gpansy A1 sl Agall S /5 Bucaiall 408 )1 @\&Lu
Jaill clatiay Jail) Jums Laldll lsall uleddl By cligiall aa
.(CODEX STAN 12-1981) ) Slasdl ) siaall 52l 5l

Honey Bee and its products come from apiaries, which are supervised and controlled by the
competent authority.

Tl Zgal Loty i i Jalia e 28 akia Jadl Jue 0

A

Honey and/or bee products are produced in a country or a zone (of at least a 100 km radius)
free from Aethina tumida infestation, and not subject to any restrictions associated with the
infestation. or contain no live honey bees or bee brood, or has been subjected to a treatment
at a temperature of —12 °C or lower for at least 24 hours or has been strained through a filter
of pore size no greater than 0.42 mm.
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Honey and/or bee products are Produced at a country free from, European foulbrood. or
have been found free of M. plutonius by a test method described in the relevant chapter of
the Terrestrial manual. or have been processed to ensure the destruction of M. plutonius.
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Melissococcus plutonius

Honey and/or bee products are Produced at a country free from, American foulbrood. or
have been found free from spore forms of P. larvae by a test method described in the
relevant chapter of the terrestrial manual. or have been processed to ensure the destruction
of both bacillary and spore forms of P. larvae.
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Honey and/or bee products except (royal jelly) are Produced at a country free from Varroa
spp, or has been strained through a filter of pore size no greater than 0.42 mm; or frozen at
core temperature of minus 12°C or less for at least 24 hours
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Additional Health Attestations (Declarations) if deemed necessary
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Authorized Officer Name & Position
Name of the Responsible Department
Official Stamp

Date:
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41 GCC Countries will deal with Form as Optional/not mandatory Certificate.
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Appendix (3)
Halal Certificate/Halal
Slaughtering Certificate Forms
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Template No (V): Halal Slaughtering Certificate for Export of Meat and Meat

Products

| l

Halal Slaughtering Certificate for exporting Meat and

Lelatia g ppall Al el Baled

Logo . . h )
Meat Products to GCC Countries A pall gl Jgal oy glatl) Gulaa J gl 3 jaaall
1. Certificate details sl Jaalds
1.1  Halal Slaughtering Bl ill oaa yall eU‘ 1.2 Source 1) tme
Certificate Reference No. JSall zdll
1.3  Date: e )b
1.4 Health Certificate No: doaall saledl) B8
2. The Authorized Slaughterhouse: i ) Al
2.1  Name of the &l sl | 2.2 Address of the Slaughterhouse Elasall Ol 50
Slaughterhouse
2.3 Veterinary Approval No gobull mpaillad,y | 24 Name and Address of Competent il lsie 5 an
Authority Issuing the Veterinary Aailall dgass )l
Approval bl i pall
3. Authorized Meat Cutting Establishment gad el asalll aadadi S 5a
3.1  Name of the Meat Cutting psalll adati < 50 aul | 3.2 Address of Meat Cutting est. ponlll gl 38 5 ol sie
Establishment
3.3  Veterinary Approval No bl mpaill 8, | 34 Name and Address of Faeu )l Al Gl sie 5 and
Competent Authority Issuing bl paill Aailal)
the Veterinary Approval
4, Identification of the meat and meat Products latie 5 asalll Cayialy Coua g
Meat Type Carcass Brand DR 0 Expiry Date | No Packages Batch/Lot No. Total Weight
Name Slaughter
(Whole/Cuts)
, EW] FUSH] S o e 4 -
asalll e g (9/ALS) i il & i & 3kl 2 Hadall/Alaial BN
5 Halal Slaughtering Attestations IOl ) 3ald)
Slaughtering has occurred: el 5

- in a slaughterhouse approved by the competent authority of the
country of origin and under the supervision of an Islamic organization
for Halal certification recognized by the competent authorities of the
GCC countries.

- in the presence of the Islamic organization’s representative.

- in an establishment where slaughter of pigs does not take place.

- Slaughter was carried out by a Muslim slaughter man with a knife or
premissable tool.

iy Liiall aly 8 Lsidall gl U8 e Jlae sy
Cleall df e L Aapae Apadl) Aan il
Lol lal) Jsdd O sladl e J sy duaisiall

Lo da pae Bl A (s ) suany

Al sl ey Y 1S S

Aalie ) ol CpSdl aladinly g cpalise Cpibial ol

The fresh meat (chilled or frozen) originated from a country and a
slaughterhouse that is authorized to export meat to GCC; and the source
of the meat is Halal animal fed and slughtered according to GCC
Technical Regulation No. GSO 993

Gluas A0 o (Brama ) 33 5m) Al asalll Lise
ciall Jaal oaladll Gadae Jo ) il Legd 7 samse
By Leady Leasd o Pla Gl b jaas 5 4 )

GSO 993 ) daadal) dadl) a0 il

Certifying Agency: gl Al dgal)
Official Stamp: iV AN | Name of certifier: roadll ol
Date: 0 | position: Aads )

Signature sl
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Template No (V): Halal certificate for Export of products of Animal Origin

Halal Certificate for Export of Products of Animal
Origin to GCC Countries

b oS Lgagina (b axdiaall 4,261 paad JOla)) saled
g pad) alall J ol ) slal) Gdaa 30 () () s Joal il

1.  Certificate details algdll Jualss
1.1  Halal Certificate salgdll o pall 8,0 | 1.2 Source A jras
Reference No. Jdl
13 Date: Ly |
1. 4 Heath Certificate No.: ‘ Aasaall 3algdll B8
Y psalll clatia e g sias Sl dniadll 4,32 Y) Cayialy Capa s
Identification of the meat and processed foods containing meat products
Name & Source of .
Description of Meat and its Brand Date of Expiry No Packages e Total Weight
. Name Slaughter Date No.
Food Item Derivatives
salall Caa g g (.\.ul‘ (ajaﬂ\ das Aol . g g . g (-\5‘) -
Al Wity | djan | @SS NIRRT gy | A0S
3 Halal Attestations Il saly)

The food products which contain ingredients of animal origin
including meat, fats & meat derivatives (such as gelatin) have
been extracted under the supervision of a recognized Islamic
Agency for Halal Certification in the manufacturing country.

Ol asallS ) ga daal il b €a e 3 ginall 3,22 Y)
il ) can Lgnadtadinl ol Lealiil &5 38 (0pidtadl Jia) a salll ciliiiia
) aly 8 dy el a5l

The recognized Islamic Agency has verified the related original
Halal slaughter certificate(s) associated with the meat
ingredients used in the manufacturing of the concerned food
products.

Lla¥) Joall ol salgsd Of (g (Bially Baaieall Apadlul) Aiggll el
oalae Jsal duaisal clgall U8 (e Baaine 4Dl L (40 5yl
poalll o o 2l aae ¢ Lanad) aly Ayl sl Jal o shadll
B sS0 Lgh a mriadl) 3 deadiad) asalll cliiieg ol

Al el ol saley

4 Certifying Agency spaleill Asilal) dgal)
Official Stamp: sl 531 Name of the certifier: il an
Date: 24l | position: Aads )

Signature: sl
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Appendix No (4)
List of GCC Requirements

Technical Regulations &
Standards
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A. Technical regulations and standards for Meat & Meat products

NO Title
Ground meat
1 GSO 1816 .
Beef, Buffalo, Mutton and Goat fresh meat.
2 GSO 996 C " .
A Ul Selall g glall s s saladl g il o sal,
3 GSO 997 Beef, Buffalo, Mutton and Goat meat, chilled and frozen
Baaaall 533 el elall g Glall g usaladl 5 2l o sal
Prepared meat: Burger meat
4 GSO 948 -,
)-;JJ\?;J'BH\?ML
Prepared meat — Sausage
5 GSO 814 e\ o .
@M\)M\-b)ﬁd\fﬂ\)
Fresh, chilled and frozen Camel meat
6 GS0 834 s2anall 5 33 ysall 5 A Ul Jleall o sal
Prepared meats: canned corned Beef and Mutton meat
7 GSO 1293 . . ; .
Al (2,558 ol 5 S s,
Canned corned beef.
8 GSO 504 daal) elaal) i) pa
Halal food part (1): general requirement
? GSO 2055-1 1 4 il 291 -0 0 e el — ISkl e )
Halal food - part (2): guidelines for Halal food certification bodies and
10 GSO 2055-2 their accreditation requirements
sl claled Hlaal Glead Zalal) culdal i) : SE ¢ jall - ISl clatial)
1 GSO 993 Animal slaughtering requirements according to Islamic law.
ey drg i) ASAY Gk ) saall e cildal i),
General Requirements for the materials intended to come into contact
12 GSO 2231 with food.
3538 DU ZaDlal) 3 gall Cilial sal Aaladl cildal 35N
Code of hygienic practice for meat.
13 | GSO CAC/RCP 58 ol Aol il 5 20
General requirements for preparation and handling of Shawaurma.
14 GSO 1060 Loy glall Jglai g gl daladl cildal yiiY)
Martadella (Luncheon).
15 GSO 1818 (05201) S yal
Code of hygienic practice for preparation, transportation, handling and
16 GSO 815 storing of fresh meat.
Processed Edible Animal Tallaw.
17 GSO1860 il 13501 il o sl
18 GSO 2276 Detection of lard in food

el B e sl gan e calsl)
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A. Technical regulations and standards for Meat & Meat products

NO Title

Meat products - determination of starch content (reference method).
19 GSO ISO 5554 (R i 1) Ll (5 sima i o sl e

Meat and meat products — Determination of Total ash
20 GSO ISO 936 S Sl ) a5 Lgilaia o sl

Meat and meat products - determination of total phosphorus content
21 GSO ISO 2294 (reference method).

dgea e 43 k) SN ) shos sill (5 e i - Lgilatie g o salll),

Meat and meat products -Measurement of PH (Reference method).
22 GSO ISO 2917 " . < e

Aea e 43y Hha) (a5 jued) &8l el — Lgilatie g o salll)

Meat and meat products - Determination of nitrite content (Reference
23 GSO ISO 2918 method).

Lz e 44y Hla) il (5 gima 55 - Lgiladia g o salll),

Meat and meat products determination of glucono- delta-lactone content
24 GSO ISO 4133 (reference method)

dgea e 48y Hha) Y — Uy — 53 S gla (5 gine a5 — Lgiladia 5 o salll)

Meat and meat products —Determination of hydroxyproline content.
25 GSO ISO 3496 " i vy et e

Ama pe Ak ) (g (S50 0 — J s siae i — Ledladia g o sall

Meat and meat products -Determination of nitrogen content (Reference
26 GSO ISO 937 method).

(Aama e 43y o) (5 Sl (5 gima i - (il g salll

Meat and meat products — Determination of L-(+)- glutamic acid content
27 GSO ISO 4134 — Reference method

il dall e (1) J s sina o giladia g o galll

Meat and meat products -- Enumeration of presumptive Pseudomonas
28 GSO ISO 13720 | spp.

b s sl Uy Sy (e AdLA) £ DU a5V 22l — Lgilaiia g a gl

Boiled dried salted anchovies.
29 GSO 1998 diad) i)l daled) da oY)

ORGANS AND VISCERA OF MUTTON, GOAT, CATTLE, CAMEL AND
30 GSO 835 BUFFALO (CHILLED AND FROZEN

saaaall 58l (usaladl s Jlaadl s il 5 jeldl g laall eliad g eliac

Chilled Marinated Meats
31 GSO 2300 2yl Aliial o pal

Packaged meat containing vegetables and sauce.
32 GSO 2203 ol il it e i ginall Small o pall
33 GSO 2206 Prepared meats - meat treated with salt solution and heat treated.

iﬁ)\}&@\jw\ Jallaally datladll e};ﬂ\ - 3 el e}éﬂ\

Prepared meat - heat treated pressed meats.
34 GSO 2204 1.1)\); u\:_aj\) :Lm}.'&ad\ e};ﬂ\ - EJP.J\ e};ﬂ\

Meat products — Pastrami
35 GSO 2036 oyl - ol i
36 GSO 1924 DRIED MEAT.
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A. Technical regulations and standards for Meat & Meat products

NO Title
FFROATINT]
37 GSO 1921 zi?‘afi??ji\:m\ng:iw;m:ﬂted sausage ICS
Processed meat: Chilled or frozen meat kofta.
38 GSO 1329 el 5 53l sl S - 5 Sgmall ol
METHODS FOR PHYSICAL AND CHEMICAL ANALYSIS OF MEAT AND MEAT
39 GSO 1882 PRODUCTS.
leilatiia g o galll HLidY dilesSl 5 400 58l (3 )kl
MEAT AND MEAT PRODUCTS — DETERMINATION OF MOISTURE CONTENT
40 GSO 91 (REFERENCE METHOD.
doma ye A8 yha) 4 gha )l (5 sina a5 Lgilatia g o galll))
Meat and meat products -Determination of chloride content (Reference
41 GSO 88 method).
e e 48 sk) ) SIS (5 gine el - Lgilaina g o sadll),
METHODS OF MICROBIOLOGICAL EXAMINATION OF MEAT, FISH, SHELL-
42 GSO 655 FISH AND THEIR PRODUCTS.
Lelavita g il 88l 5 Man )5 o salll Gandl A ol g 5 pSaad) 3N
MEAT AND MEAT PRODUCTS — PHYSICAL TESTS.
s OSO9 | il i s o ool
METHODS OF SAMPLING MEAT AND MEAT PRODUCTS.
44 GSO 592 eilatio s asalll cilie 321 3
MEAT AND MEAT PRODUCTS - DETERMINATION OF CREATININE
45 GSO 849 CONTENT.
0l S (s sima 3 - Lglaio s o5l
Meat and meat products - Determination of nitrate content (Reference
46 GSO ISO 3091 method).
L e A8y Hla) il il (g finae i - Liladia g agalll ),
Microbiology of food and animal feeding stuffs - Preparation of test
samples, initial suspension and decimal dilutions for microbiological
47 GSO 1SO 6887-2 examination - Part 2: Specific rules for the preparation of meat and meat
products.
A pdial) clagail) g 35V leall 5 ilinall Sagat — CaBle Y15 el3ad) o sl s Saa
Leilaiia s asalll Spgatd dala culali ) 1 AU o 3all — Ao g sy Seall <l jLiadl)
Microbiology of food and animal feeding stuffs - Preparation of test
samples, initial suspension and decimal dilutions for microbiological
examination - Part 4: Specific rules for the preparation of products other
48 GSO ISO 6887-4 than milk and milk products, meat and meat products, and fish and

fishery products.

g pdiall sl 5 VY1 Bladl s Cilimll Spgad — Sle 5 el n sl Se

Jadii V) s a0 Claiia jpeaid Aald sl ) sl ol e 3adl — A sl s s ,Saall ol s
Lelatia g llant) 5 clgilatia g a salll 5 cailatia s cadall)
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A. Technical regulations and standards for Meat & Meat products

NO

Title

Microbiology of food and animal feeding stuff - Carcass sampling for
microbiological analysis.

49 G0 IS0 17604 Aoa sl sm 9 )Soall Jllaill Al e Al 320 - CDe Y1 g 1330 a o) g s Sae
B. Technical regulations and standards for milk and milk products.
NO Title
MILK PAPERBOARD CONTAINERS
1 GSO 1102 i g5 ) el g
) GSO 1103 ME:I’HODS OF“TESTINC:i.MlLK PAPERBOARD CONTAINERS
5 S culall @l e sl 3,k
Laban Drink
3 GSO 2033 lll Ul i
Laban
4 GSO 1338 ol
Flavored Laban
5 GSO 1375 A3l ol
Labaneh
6 GSO 816 Al
Code of hygienic practice for milk and milk products.
7 GSO 2214 ailaiiay cadall Laal) Leall ) sicol
Whey Powders
8 GSO 2334 . .
Ol G5 5) deane (il
Milk, milk products and mesophilic starter cultures -- Enumeration of
citrate-fermenting lactic acid bacteria -- Colony-count technique at 25
9 GSO ISO 17792 degrees C
G ol (men 5 a0 - )l A sie 4y Sl Al ) je g 4dlaiie cylal
rgjfmz\;)d Yo BJ\P%)A&Q\M\_QM@)E__ U_I\):\LA\_)A;.}
Fermented milks -- Determination of titratable acidity -- Potentiometric
10 | GSO ISO/TS 11869 | method

uﬁ\w%ﬁ@ﬁ--bﬁbﬂﬂ@\@yﬂ\@ﬁ&-- ‘)M\&_\:\u\

Milk and dried milk -- Determination of iodide content -- Method using
high-performance liquid chromatography

1 GSOISO 14378 | 30y Ll e gila g ySI 48l aladiuls - aagall (5 sina i - Caiaall cudall 5 Culal)
BENERPS
Milk and milk powder -- Determination of aflatoxin M1 content -- Clean-
12 GSO ISO 14501 up by immunoaffinity chromatography and determination by high-

performance liquid chromatography
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B. Technical regulations and standards for milk and milk products.

NO Title
Jalall Ao gy Cadasill - Y o) (S G (5 gina a8 —- Caiaall Cagdal) g calal)
“glle ABL) Ul ya sile 5 ,SU A8y ke alaaiuly il 5 SilasSH 13831 )y gile s S))
1Y)
Milk and milk products -- Determination of nitrogen content -- Part 1:
Kjeldahl principle and crude protein calculation
13 GSO ISO 8968-1 Qﬁj)ﬂ\gmj&\ﬂlsidga;\;j;l\__dﬁjﬂ\gjiuﬁﬁ__uﬁ... \Q\;:\.'\AJ&_\.\MN )
REX
Liquid milk -- Determination of acid-soluble beta-lactoglobulin content --
Reverse-phase HPLC method
] OSOBOIIIS g s - a3 b A0 Gl 5V (5 i 55— ) ol
Leual) Aa jall Cld )oY Adle ABLA L) gile 5 KU
Milk and milk products -- Determination of nitrate and nitrite contents --
Part 3: Method using cadmium reduction and flow injection analysis with
15 GSO ISO 14673-3 | in-line dialysis (Routine method)
d\)ﬁ\e\dﬁuhai.uh;v el oo cy il gl il (5 gina padi o adlatic g culal)
a5 Ay ) o Sl s aiaall (el (in a3 o 52S1)
Milk and milk products -- Extraction methods for lipids and liposoluble
16 GSO ISO 14156 compounds
Ol & l gll 5 o gaall GlS je il (3 )k - diladic g ulall
Infant foods based on milk.
17 GSO 354 g JALSU Aylal A2y
Milk and milk products - Liquid Jameed.
I8 OSOZIT ] i sl = o oy )
Determination of preservatives and colorants in milk and its products by
19 GSO 2364 high performance liquid chromatography- Patr 1
AL Ly il 5 S Ay ylay alaiie s culal) 8 <l slall g Adadlall ol sall (5 gina i
IV e sl _elall ddle
Milk and milk products —Jameed
20 GSO 2379 vl ) Clatia s (el
Instant pudding powder
21 GSO 2322 A . .
J;u'a;_ﬂ\ & G_\J}_ﬂ\ (8. 9™ua
Standard For Fat Spreads And Blended Spreads
22 GSO 2229 oA ALEN o saall ladlaa g o saal) daial ga
Evaporated milk
23 GSO 2296 ) el
General Standard for the use of dairy terms
24| GSOCAC206 | 1 cilaia lallaas o335 Aule ol
Juices with milk
25 GSO 2201 Al e il
Chee (saman).
26 GSO 333 e
Blend of skimmed milk and vegetable fat in powdered form
27 GSO 2129 . . A o .
B ) gea (A Sl (aall 5 anall £ 5 510 cadad) laids
28 GSO 2128 Blend of sweetened condensed skimmed milk and vegetable fat
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B. Technical regulations and standards for milk and milk products.

NO Title
S a2y S aall sl g g yie cylall s
Milk fat products
29 GSO 1874 ) s Clatia
Dairy fat spreads
30 GSO 1997 3l ) el
Imitation white cheese with vegetable oils.
31 GSO 1408 3l & g5 31U Jaeal ¥ oyl
Sterlized milk.
32 GSO 985 dixll )
Butter oil and anhydrous oil (anhydrous milk fat ).
33 GSO 1376 Sl el a0 5 sl (s,
Raw milk.
34 GSO 174 AR )
Ulrra high temperature teeated milk ( long live ).
39 G50 1347 Aol i sl dullall (38551l Jaladl ulal)
Milk Powder.
36 GSO 10 i) (e
Pasteurized milk.
37 GSO 984 fnd) (ol
Flavoured milk.
38 GSO 785 WA el
Sweetened Condensed Milks
39 GSO 2211 L) G e
Methods for sampling milk and milk products.
0 GSO369 | il 1 5t - iy ulal,
MILK AND MILK PRODUCTS — DETERMINATION OF LISTERIA
41 GSO ISO 10560 MONOCYTOGENES
O s g se <l il 5058 (e CRdS)) - dlatie g cadall,
Milk and milk products - Determination of calcium, sodium, potassium
and magnesium contents - Atomic absorption spectrometric method.
42 GSO ISO 8070 : v R
SV Galiaial) &y shay o sasinall 5 o sausli sl 5 @ sallSl) (5 glusa 585 - Allatie g sl
ikl
Dried milk and dried milk products - Determination of insolubility index
43 GSO ISO 8156 sl AL a2e Jbea 5205 - il ) CilaTio s Cainall ulal
Fermented milk products - Bacterial starter cultures- Standard of identity.
44 GSO ISO 27205 Al &l o - g Sl Y] gl 3o - 5yeaiall Cylal) cilaie
METHODS OF TEST FOR IN FONT FORMULA BASED ON MILK -
45 GSO 793 DETERMINATION OF PANTTHENIC
L L mas 5 gine i - ) JULI Al 52 Y) sl Gk
Methods of chemical analysis for sweetened condensed milk and
46 GSO 1301 evaporated milk.

Sl Culall s ) CESA ulall e Jalaill (3L,
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B. Technical regulations and standards for milk and milk products.

NO

Title

47

GSO 1302

Methods of microbiological examination for sweetened condensed milk
and evaporated milk.

Dl sl el G aall A ) s sl LSV G5k

48

GSO 661

Methods of test for cream.
sakal) laal é)L

49

GSO 570

Methods for the physical and chemical analysis of milk.
Ailranll o 400 5al) culall LR (3

50

GSO 786

METHODS OF TEST FOR INFANT FOODS BASED ON MILK -
DETERMINATION OF POTASSIUM, PHOSPHORUS AND MANGANESE
il o ill 5 o sl il (5 sima i - g JULSU Apylal) 33 ) sl ke

51

GSO 813

METHODS OF TEST FOR INFANT FOODS BASED ON MILK —
DETERMINATION OF COBALAMIN (VITAMIN B12) CONTENT
VY (Galid) (aaYU S (5 gina pali - qa Il JUilaDU sl 4de ) Lid) (5 )h)

52

GSO ISO 6785

Milk and milk products — Detection of Salmonella SPP.
M galld) e CadSll — aslatia g culal)

53

GSO ISO 14461-1

Milk and milk products — Quality control in microbiological lab. — Part 1 :
Analyst performance assessment for colony counts.

Jalas o1l anis -5V ¢ Jadl dm o g Sl ol il 853 sad) Jasia —dlladia g caglal)
SIS sl

54

GSO ISO 6731

Milk, cream and evaporated milk -- Determination of total solids content

(Reference method)
guf@ﬁ)USJ\M\ A gall (g gina padi — Al culsdl g sagall ¢ u.ﬁ;l\)

55

GSO 1983

Goat Milk.
el s

56

GSO 1970

Dairy and dairy products- Pasteurized Camel Milk.
sl (35l s~ Leilaia s (LY

57

GSO CAC/RCP 45

Code of practice for the Reduction of Aflatoxin B1 in Raw Materials and
Supplemental Feeding stuffs for Milk-Producing Animals.

S SV (U1 A) (i A jlaall oUai B Aadiiiaall 4uilall o gall 5 A1) o) gl o
LI Al ) guall

58

GSO 1996

Blend of skimmed milk and vegetable fat in powdered form
Al O A T slie Caine anall g 5 jie s

59

GSO 1339

Gouda cheese.

lagadl s

60

GSO 2000

Standard of cheese

Sl Aalall dial sall

61

GSO 2095

Brie Cheese
Sl A

62

GSO 2098

Cottage cheese
&S A

63

GSO 336

Cheddar cheese.
BrMSTEN

64

GSO 2094

Emmental cheese
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B. Technical regulations and standards for milk and milk products.

NO Title
!1...“ ia_.u.;
CREAM CHEESE
65 GSO 832 s il e
MOZZARELLA CHEESE
66 GSO 833 .
A sall o
Kashkaval Cheese
67 GSO 199%4 JUSEI ) (o) A
Halloumi Cheese
68 GSO 1980
psiall (s
WHEY CHEESES
69 GSO CAC 284 .
i) deadll )
Egyptain roomi cheese ( ras cheese )
70 GSO 1407 ol i) 1 a s 4ssal)
PROCESSED CHEESE WITH VEGETABLE OILS.
! 080 182 A ) ) il £ el ol
Processed cheese and spread able processed cheese.
72 GSO 160 ailains ¢ sehaall (ol
73 GSO 845 FDAM CHEESE
Y O
74 GSO 1377 Gruyerﬁe. cheese.
DR A,
75 GSO 831 WHITE CHEESE PART 1: DOMIATI AND FETA CHEESE
Ll o 5 (abaadl) aall s I e ol pan¥) gl
Frozen yoghurt.
76 GSO 1326 L (sl sl
Flavored yoghurt
474 "
77 o804 RSl (5 ) g
Yoghurt
78 GSO 992 o) gl )
GSO 2106 Infants Formula and Formula for Special Medical Purposes Intended for
79 453l wlelasia¥l | Infants.
Lalall falall Akl Cilaladial) Sl g A3e ] faa s a1 Culal dxiadl) Jila)
30 GSO 2307 Determination of Melamine and cyanuric Acid Residues in infant formula.
ol A i 8 el ) sl (mes 5 Cpadlaal) Way B (uld 5 daas
Code of Hygienic Practice for Powdered Formulae for Infantsa nd Young
81 | GSO CAC/RCP 66 | Children.
JULY) a5 aaayl Adial) 40 il Al il jlaall ) s
Blend of evaporated skimmed milk and vegetable fat
82 GSO 1995 N . e
Al (g saa Ja glae anall £ 5 jie jdae s
%3 GSO 2289 H?v.artl.Cheese
‘;_:‘)131.% O
84 GSO 2287 Camembert Cheese.
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B. Technical regulations and standards for milk and milk products.

NO Title
85 GSO 2332 R ANALOUGE
° Aglus
Cream, prepared cream, and dired cream
86 GSO 651 dadsnall 3238l 93 yiasall 3adall g 3058l
87 GSO 1992 BUTTER
53.3_)5\
Milk fat products
88 GSO 1874 Ll s i
Fermented products with added probiotics.
40 s Al glae L Caliaal) sl cilaiia
89 SASO 2818

C. Technical regulations and standards for Poultry & Poultry products

NO Title
1 GSO 322 fm\e;'ﬂ"cken
2 GSO 1870 C:!'jg Zﬁ\?ﬁ?ﬁjrich meat
3 GSO 1327 :ﬁséfﬂ:njtmt‘ef ;T‘cken meat.
4 GSO 1328 :&C)ejifjj:“jjjpig\( e
5 GSO 1389 Cﬂi‘ji aarfj\ri\e:yiorjjliﬁ? birds and rabbits.
6 GSO 986 fz:fz S‘J\Cken-
7 GSO 1390 Cﬂfji a;‘)‘i'j;Ojse; Zlﬂ?/ jﬂ\e%ﬂ\ets
8 GSO 2300 iﬂf‘m:ﬁfd Meats
9 GSO 2203 Effﬂ?ﬁ: C;:tilﬁrvifi\tjiﬁs\ and sauce
10 GSO 2206 Prepated mealts - meat treelted with salt solution and heat treated
Ll Alebaall s doalall Jallaally allaall o galll - 3 jgaall o sall
11 GSO 2204 E;‘fj’j:i?&iaiujf::j‘t:g‘ted )ﬁs:iﬂ meats
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C. Technical regulations and standards for Poultry & Poultry products

NO

Title

12

GSO 2036

Meat products — Pastrami

da ] - aall) Cilatia

13

GSO 1999

Canned Crab meat
Gl ) 5 aal

14

GSO 1924

Dried Meat
dgiaall o salll

15

GSO 1921

Prepared meats : Dry and Semi-Dry fermented sausage

calall aaig N )A;AAM ‘_“9;“3\ —BPAS‘ (.);H\

16

GSO 1329

Processed meat: Chilled or frozen meat Kofta.

BM\}BAM\M\&S-B‘}M\eM\

17

GSO 2055-1

Halal food part (1): general requirement
Aalall el 13V 1 oY1 e adl — Dl 23 Y)

18

GSO 2055-2

Halal food - part (2): guidelines for Halal food certification bodies and their

accreditation requirements
Joall @laled jlaal Slgad dalall cillal 13N ;SN ¢ el - Sl clatia)

19

GSO 993

Animal slaughtering requirements according to Islamic law.
LY dng i) AlSAY ks () ol e cildal i

20

GSO 2231

General Requirements for the materials intended to come into contact

with food.
353 S Al 3l gall Cilial gal Aalall culdal jiaY)

21

GSO 1399

Prepared Meat — Frozen Bread Crumb Enrobed Poultry Products
el g Jalanially 5 Saaall Jagdally slarall Aialal) ) galall Clatia - 3 jeaall o gall)

22

GSO 1818

Martadella (Luncheon)
(5550U1) S jall sl

23

GSO 1060

General requirements for preparation and handling of Shawaurma
Ley sl Jglaig Sneat] delall cillal 3y

24

GSO CAC/GL 78

Guidelines for the control of campylobacter and salmonella spp in chicken

meat
o) gall = S gallioadl 5 yISL slhnalS Andl<] EANEN] Jalall

25

GSO 713

HYGIENIC REGULATIONS FOR POULTRY PROCESSING ABATTOIRS AND
THEIR PERSONNEL

26

GSO 948

PREPARED MEAT - BURGER MEAT
Dl sl -3 R A Al

27

GSO CAC/GL 14

Guide for the microbiological quality of spices and herbs used in processed
meat and poultry products

Gl sl agall) st s Aeddiall iV g Jil sill dm o) g5 pSaad) 53 5all il )
Axiiadll
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D. Technical regulations and standards for Eggs

NO

Title

GSO 1002

Chicken Eggs
zedl pan

GSO 2351

Hygienic Practices for Eggs and Egg Products
ailatia s ) At Al il jladll

GSO 445

Testing methods for eggs - Chemical testing
Al <l HLaaY) - ) jladl 3k

GSO 2055-1

Halal food part (1): general requirement
Aaladl cilal 33V Y 6 adl — I A3 Y)

GSO 323

General requirements for transportation and storage of chilled and frozen
foods.
oAA;AJ\} od).:ml\ A:DS‘—Y\ RS Jat asle QLL\)L»\

GSO 2476

Sampling of food for estimation of veterinary drugs residues -part 2: Fish,
Milk and egg products.

LIV 5 ) clatia 1 S ¢ 3all - 3361 83 ) Ay 5081 Ly pasl il 32 35k
o=l

E. Technical regulations and standards for product of
aquatic animal origin

NO Title
: GSO 380 5l ALY
Chilled fish
, | GSO1753 WOURETIW
Frozen Fish
;| GSO 1406 saanall LT i3
Frozen fish fillets
4 GSO 1920 dalea)) e
Salted fish
5 GSO 1398 FITEOATREY]
Pickled fish
6 GSO 270 FEFRTRETDWAY]
Smoked fish
- | GSO 1387 Ll syt — 5 gl sl
Meat Processed - Fish Burger
] GSO 1288 Cleall (Gl ) ol
Shrimps (shrimp) canned
o | GSO 1817 Lo 3

Canned tuna
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E. Technical regulations and standards for product of
aquatic animal origin

NO Title
GSO 1750 ol ol
10 .
Canned sardines
. GSO 514 (o) (58 ) A SUal) L1 1) Fbad) a5 il el 253
General technical and health requirements for handling fresh fish (at sea)
- GSO 524 (el Saadl () saluadl ) Lilatia g llansy
Fish and fish products (canned salmon)
Frozen shrimp
1 GSO 836 8aanall g alandll 5 Zkaril) Ay sUakall llansYl Cilaiie
Fish products covered with paste, biscuit and frozen dough
GSO 1026 Alas¥l (A3 s Jgldig Jii s jueat] Aunall Cilu jlaall Juda
15 Guide to health practices for the processing, transport, handling and storage
of fish
16 GSO 1331 Cagaall lu g )
Dried Shrimps
17| GSO 1360 A
Natural caviar
Chilled shrimp
19 GSO 1979 daaall (Lapeall ) sl
Squid (Simple) frozen
- GSO 1922 Saaall 5 3yl a1 G ¢ el - Aol @llenY)
Fish Psoriasis - Part 2: Crab and Frozen Crab
21 GSO 1388 Aanall g3 yaall el o) e - J ¥ e el - adaall ellany)
Fish Psoriasis - Part 1 - Lobster Chilled and Frozen.
GSO 2043 8enall AlansY) o al ) 68
22 .
Frozen fish meat molds
3| GSO 1973 Claall i Slall - Legilaiia g <l uidl) g @llans)
Fish, crustaceans and their products - canned mackerel
i GSO 1386 PETTON (T WA
Dried fish
. GSO 1881 Leilaiia s il yadl) 5 e cilie 330 55
Methods of sampling fish, crustaceans and their products
GSO 589 eTnie s byl andl LY apbiasll s il 5l (5,00
26 Physical and chemical methods for testing fish, crustaceans and their
products
GSO 655 Leilaiia g by 88 5 Wlan) s o galll andl dua ol g 5 ySaall (3Ll
27 Microbiological methods for examination of meat, fish, crustaceans and their
products
55| GSO 2083 25 Rl AL T b a1 3 G 3 ool

eI (g3 aliaia¥] ik
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E. Technical regulations and standards for product of
aquatic animal origin

NO Title
Determination of mercury in fish is an alternative method of method -
Atomic absorption spectroscopy
GSO 2476 e Y 8 A shl) &y 59 ey ol el 321 3k
o) s GV 5 ellanl) cilaiia: S ¢ 3ol
2 Sampling methods for estimating residues of veterinary medicines in foods -
Part Il: Fish, dairy products and eggs
GSO 2207 ) fkic 31 ALY
= Canned fin fish
31 GSO 1861 (Aama e 48y Hla ((pmabineg) a8 — Lgiladiia g cllau)
Fish and their products - Determination of histamine (reference method)
GSO ISO Al 5 55 Judlas 8 Alaasall e slaall J s liial go Agiic ) @llawl] cilatie auid
dasilal) dudie 3
= 12875 FISH FISH PRODUCTS - SPECIFICATIONS ON INFORMATION REGISTERED IN
FESTIVAL FISH SEQUENCE SECTORS
GSO ISO Al ) 55 Judlas 8 Alaasall e slaall Jsan liial go Agtic ) @llawl] clatie auis
e ) Yiasall dic Sl
= 12877 Tracking of finfish products - Specifics on information recorded in cultured
finfish distribution chains
GSO ISO Al el e el e 51 @lland) ¢ ) e el il Ayl A1 )
34 Environmental monitoring of the impacts of marine finfish farms on the soft
12878 bottom
GSO 2082 Alans¥1 8) Jina (Bl e
(6 3l 1 5 e S Jlatl plasiialy oy 4801
= Determination of mercury (methyl) in fish And crustaceans using gaseous
chromatography
56| GSO2297 i il
Fish sauce
F. General food standards
NO Title
| GSO 1016 !\/II;ROBIOLOGIC:AL CRITERIA FOR FOOI?STUFFS —PART 1
50380 3 sall 5 ol A 5l g g pSaall 3 gl —J5Y1 6 30l
) GSO 357 ANTIOXIDANTS PERMITTED F(?R .USE IN FOOI?STUFFS
Lealainl = samsall 5208 Cilalima 4380 Claiiall 3
BENZOIC ACID, SODIUM BENZOATE AND POTASSIUM BENZOATE USED IN
3 GSO 172 PRESERVATION OF FOODSTUFFS
A9 J\)A\Lé;ghmd\ e};mlj}.d\ Q‘jﬂ}eﬁd}dﬂ Gl g gl gyl (mas
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F. General food standards

NO Title
4 GSO 23 COLOURING MATTER USED IN FOODSTUFFS
AR ) sall 8 Laddiuaall 5 sLall 3 sall
EMULSIFIERS, STABILIZERS AND THICKENERS PERMITTED FOR USE IN FOOD
5 GSO 381 PRODUCTS
43003a) latiall A Lealadiuls - ganall ol 8l cildalia g Clidall g il
6 GSO 707 FLAVOURINGS PERMITTED FOR USE IN FOODSTUFFS
CilgSial) - gamsall 8 Lgalanindy cilaiial) 4313l
MAXIMUM LIMITS OF ANTIOXIDANTS PERMITTED FOR USE IN FOOD
7 GSO 1059 PRODUCTS
39l (5 gaaill (o Claline 3auSY) 7 pansall Lgaladiinly & Cilaiiall 2013800 ¢ ) 353
2 GSO 356 PRESERVATIVES PERMITTED FOR USE IN FOOD PRODUCTS
3 gal) Aslall = sansall Lgaladinly & claiial) 45313l
9 GSO 175 SALTS OF SULPHUROUS ACID USED IN PRESERVATION OF FOODSTUFFS
4030 o gall Jads  derdiisall 50 S Gaes Ol
SWEETENERS PERMITTED FOR USE IN FOOD PRODUCTS
107 SASOISAS 4 st 3 sl b Leassinds o sansdl o
General Standard for contaminants & toxins in food
11| GSOCAC 193 | 43Y) 8 o sand) 5 il slall dale diial 5
GENERAL PRINCIPLES OF FOOD HYGIENE
12 GSO 1694 133 A al Zalel) 22 S0
13 GSO 21 HYGIENIC REGULATIONS FOR FOOD PLANTS AND THEIR PERSONNEL
Y alas 8 Lanal) b g il gy calalall
Maximum Residue Limits for Veterinary Drugs in Foods
14 | GSO CAC/MRL 02 spaall 5 gucill - 1Ly (o Ul o1 iy ol A Y
Labeling of prepackaged food stuffs
= GSO9 a3 3 el il
Requirements of nutritional labeling
161 GSO2233 3y e 3 saacll il i) it
Requirements for nutrition and health claim in the food
1y G50 2333 Jasall g A sdaal) cleleay) cald de Y1 cdal il
18 GSO 150-1 Expiration dates for food products -Part 1 : Mandatory expiration dates
i Al V) A Slall ¢l y3 : J ¥ 6 all - A0l ciladiall A Sa <) i
19 GSO 150-2 Expiration dates for food products - Part 2 : Voluntary expiration dates
A LB dadlall ¢l i A e Sal) - el culatiall Aadla <l i
20 GSO 1863 Food packages - Part 2: Plastic package - General requirements
e cllal il — LGS gl 1 U 6 el — A0 o) sall e
General standard for irradiated foods
21| GSOI8IA 1 o sl s gl e U Al i) )
2 GSO 2142 General Requirements for Genetically Modified Processed Food and Feed

W55 snall Raiiaall oY) 5 Au3e S dalad) culillaiall
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Appendix (5)
List of Food Categories' and
their Certification
Requirements
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Qi (e ¥ by 3l

Laliall ) el / lall 83lgs 23 s
Y oad aalall 833 gl zalaill (e

Food Category according to Codex

Form Number (Suitable health Certificate) according to Annex

Form Number of Halal / Halal
Slaughtering Certificate
according to Annex "3"

1 2 3 4 > 6 7 irl;jl); Slaugzhfgngirlalal

01.0 Dairy products and analogues, excluding products of food category 02.0
01.1 Milk and dairy-based drinks
01.1.1 Milk and buttermilk (plain)
01.1.1.1 Milk (plain) v
01.1.1.2 Buttermilk (plain) v
01.1.2 Dairy-based drinks, flavoured and/or fermented (e.g., chocolate milk,

cocoa, eggnog,drinking yoghurt, whey-based drinks) v
01.2 Fermented and renneted milk products (plain), excluding food category

01.1.2 (dairy-based drinks)
01.2.1 Fermented milks (plain)
01.2.1.1 Fermented milks (plain), not heat-treated after fermentation v
01.2.1.2 Fermented milks (plain), heat-treated after fermentation v
01.2.2 Renneted milk (plain) v v
01.3 Condensed milk and analogues (plain)
01.3.1 Condensed milk (plain) v
01.3.2 Beverage whiteners v
01.4 Cream (plain) and the like
01.4.1 Pasteurized cream (plain) v
01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced

fat creams (plain) v
01.4.3 Clotted cream (plain) v
01.4.4 Cream analogues v
01.5 Milk powder and cream powder and powder analogues (plain)
01.5.1 Milk powder and cream powder (plain) v
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Food Category according to Codex

Form Number (Suitable health Certificate) according to Annex

2

Form Number of Halal / Halal
Slaughtering Certificate
according to Annex "3"

1

2

3

4

5

6

7

18- 2 Pla b
Halal Slaughtering Halal

01.5.2 Milk and cream powder analogues

v

v

01.6 Cheese and analogues

01.6.1 Unripened cheese

<\

v

01.6.2 Ripened cheese

01.6.2.1 Ripened cheese, includes rind

01.6.2.2 Rind of ripened cheese

01.6.2.3 Cheese powder (for reconstitution; e.g., for cheese sauces)

01.6.3 Whey cheese

LR

01.6.4 Processed cheese

01.6.4.1 Plain processed cheese

01.6.4.2 Flavoured processed cheese, including containing fruit, vegetables, meat,etc.

01.6.5 Cheese analogues

01.6.6 Whey protein cheese

01.7 Dairy-based desserts (e.g., pudding, fruit or flavoured yoghurt)

LR

01.8 Whey and whey products, excluding whey cheeses

01.8.1 Liquid whey and whey products, excluding whey cheeses

01.8.2 Dried whey and whey products, excluding whey cheeses

AN

02.0 Fats and oils, and fat emulsions

02.1 Fats and oils essentially free from water

02.1.1 Butter oil, anhydrous milkfat, ghee

02.1.2 Vegetable oils and fats

02.1.3 Tallow, fish oil, and other animal fats

SRR

02.2 Fat emulsions mainly of type water-in-oil

02.2.1 Butter

02.2.2 Fat spreads, dairy fat spreads and blended spreads

02.3 Fat emulsions mainly of type oil-in-water, including mixed and/or flavoured
products based on fat emulsions
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Food Category according to Codex

Form Number (Suitable health Certificate) according to Annex

2

Form Number of Halal / Halal
Slaughtering Certificate
according to Annex "3"

1

2

3

4

5

6

7

| ESEN 2 Pla 0
Halal Slaughtering Halal

02.4 Fat-based desserts excluding dairy-based dessert products of food category
01.7

v

03.0 Edible ices, including sherbet and sorbet

04.0 Fruits and vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloevera), seaweeds, and nuts and seeds

04.1 Fruit

04.1.1 Fresh fruit

04.1.1.1 Untreated fresh fruit

04.1.1.2 Surface-treated fresh fruit

04.1.1.3 Peeled or cut fresh fruit

2NN

04.1.2 Processed fruit

04.1.2.1 Frozen fruit

04.1.2.2 Dried fruit

04.1.2.3 Fruit in vinegar, oil, or brine

04.1.2.4 Canned or bottled (pasteurized) fruit

04.1.2.5 Jams, jellies, marmalades

04.1.2.6 Fruit-based spreads (e.g., chutney) excluding products of food category

04.1.2.7 Candied fruit

04.1.2.8 Fruit preparations, including pulp, purees, fruit toppings and coconut milk

04.1.2.9 Fruit-based desserts, incl. fruit-flavoured water-based desserts

04.1.2.10 Fermented fruit products

04.1.2.11 Fruit fillings for pastries

04.1.2.12 Cooked fruit

CRRRRRRRRRRK

04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloevera), seaweeds, and nuts and seeds

04.2.1 Fresh vegetables, (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds and nuts and seeds
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Food Category according to Codex

Form Number (Suitable health Certificate) according to Annex

2

Form Number of Halal / Halal
Slaughtering Certificate
according to Annex "3"

1

2

3

4

5

6

7

18- 2 Pla b
Halal Slaughtering Halal

04.2.1.1 Untreated fresh vegetables, (including mushrooms and fungi, roots and
tubers, pulses and legumes (including soybeans), and aloe vera),
seaweeds and nuts and seeds

v

04.2.1.2 Surface-treated fresh vegetables, (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera), seaweeds and nuts and
seeds

04.2.1.3 Peeled, cut or shredded fresh vegetables, (including mushrooms and
fungi,roots and tubers, pulses and legumes, and aloe vera), seaweeds and
nuts and seeds

04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and
tubers,pulses and legumes, and aloe vera), seaweeds and nuts and seeds

04.2.2.2 Dried vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.3 Vegetables (including mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), and seaweeds in vinegar, oil, brine, or
soybean sauce

04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including
mushrooms and fungi, roots and tubers, pulses and legumes, and aloe
vera),and seaweeds

04.2.2.5 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweed, and nut and seed purees and spreads
(e.g., peanut butter)

04.2.2.6 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweed, and nut and seed pulps and
preparations (e.g., vegetable desserts and sauces, candied vegetables)
other than food category 04.2.2.5

04.2.2.7 Fermented vegetable (including mushrooms and fungi, roots and
tubers,pulses and legumes, and aloe vera) and seaweed products,
excluding fermented soybean products of food categories 06.8.6, 06.8.7,
12.9.1,12.9.2.1 and 12.9.2.3
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Form Number (Suitable health Certificate) according to Annex

Form Number of Halal / Halal
Slaughtering Certificate

Food Category according to Codex 2 according to Annex "3"
1 2 3 4 5 6 7 e e
Halal Slaughtering Halal
04.2.2.8 Cooked or fried vegetables (including mushrooms and fungi, roots and
tubers, pulses and legumes, and aloe vera), and seaweeds v
05.0 Confectionery
05.1 Cocoa products and chocolate products including imitations and chocolate
substitutes
05.1.1 Cocoa mixes (powders) and cocoa mass/cake v
05.1.2 Cocoa mixes (syrups) v
05.1.3 Cocoa-based spreads, incl. fillings v
05.1.4 Cocoa and chocolate products v v 42
05.1.5 Imitation chocolate, chocolate substitute products v v
05.2 Confectionery including hard and soft candy, nougats, etc. other than food
categories 05.1, 05.3,and 05.4
05.2.1 Hard candy v
05.2.2 Soft candy v v
05.2.3 Nougats and marzipans v v
05.3 Chewing gum v
05.4 Decorations (e.g., for fine bakery wares), toppings (non-fruit), and sweet
sauces v v
06.0 Cereals and cereal products, derived from cereal grains, from roots and
tubers, pulses, legumes and pith or soft core of palm tree, excluding bakery
wares of food category 07.0
06.1 Whole, broken, or flaked grain, including rice v
06.2 Flours and starches (including soybean powder)
06.2.1 Flours v
06.2.2 Starches v
06.3 Breakfast cereals, including rolled oats v

*2 In all non-animal origin products Halal certificate is only required when using any components of animal origin
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Food Category according to Codex

Form Number (Suitable health Certificate) according to Annex

2

Form Number of Halal / Halal
Slaughtering Certificate
according to Annex "3"

1

2

3

4

5

6

7

| ESEN 2 Pla 0
Halal Slaughtering Halal

06.4 Pastas and noodles and like products (e.g. rice paper, rice vermicelli,
soybean pastas and noodles)

06.4.1 Fresh pastas and noodles and like products

06.4.2 Dried pastas and noodles and like products

06.4.3 Pre-cooked pastas and noodles and like products

06.5 Cereal and starch based desserts (e.g., rice pudding, tapioca pudding)

06.6 Batters (e.g., for breading or batters for fish or poultry)

06.7 Pre-cooked or processed rice products, including rice cakes (Oriental type
only)

CRRRKRKRRK

06.8 Soybean products (excluding soybean-based seasonings and condiments of
food category 12.9)

06.8.1 Soybean-based beverages

06.8.2 Soybean-based beverage film

06.8.3 Soybean curd (tofu)

NN

06.8.4 Semi-dehydrated soybean curd

06.8.4.1 Thick gravy-stewed semi-dehydrated soybean curd

06.8.4.2 Deep fried semi-dehydrated soybean curd

06.8.4.3 Semi-dehydrated soybean curd, other than food categories 06.8.4.1 and

06.8.5 Dehydrated soybean curd (kori tofu)

06.8.6 Fermented soybeans (e.g., natto, tempe)

06.8.7 Fermented soybean curd

06.8.8 Other soybean protein products

R

07.0 Bakery wares

07.1 Bread and ordinary bakery wares and mixes

07.1.1 Breads and rolls

07.1.1.1 Yeast-leavened breads and specialty breads

07.1.1.2 Soda breads

AN
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Food Category according to Codex

Form Number (Suitable health Certificate) according to Annex

2

Form Number of Halal / Halal
Slaughtering Certificate
according to Annex "3"

2

3

4

5

6

7

| ESEN 2 Pla 0
Halal Slaughtering Halal

07.1.2 Crackers, excluding sweet crackers

07.1.3 Other ordinary bakery products (e.g., bagels, pita, English muffins)

07.1.4 Bread-type products, including bread stuffing and bread crumbs

07.1.5 Steamed breads and buns

07.1.6 Mixes for bread and ordinary bakery wares

SRR -

07.2 Fine bakery wares (sweet, salty, savoury) and mixes

07.2.1 Cakes, cookies and pies (e.g., fruit-filled or custard types)

<\

07.2.2 Other fine bakery products (e.g., doughnuts, sweet rolls, scones, and
muffins)

<\

07.2.3 Mixes for fine bakery wares (e.g., cakes, pancakes)

<\

08.0 Meat and meat products, including poultry and game

08.1 Fresh meat, poultry, and game

08.1.1 Fresh meat, poultry and game, whole pieces or cuts

08.1.2 Fresh meat, poultry and game, comminuted

AN

< [<

08.2 Processed meat, poultry, and game products in whole pieces or cuts

08.2.1 Non-heat treated processed meat, poultry, and game products in whole
pieces or cuts

08.2.1.1 Cured (including salted) non-heat treated processed meat, poultry, and
game products in whole pieces or cuts

/43

08.2.1.2 Cured (including salted) and dried non-heat treated processed meat,
poultry, and game products in whole pieces or cuts

08.2.1.3 Fermented non-heat treated processed meat, poultry, and game products
in whole pieces or cuts

08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces
or cuts

08.2.3 Frozen processed meat, poultry and game products in whole pieces or cuts

RN SR NN

RN NN
RSN RN EN

08.3 Processed comminuted meat, poultry, and game products

43 Both Halal and Halal Slaughtering Certificates Are Accepted.
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Form Number (Suitable health Certificate) according to Annex

Form Number of Halal / Halal
Slaughtering Certificate

Food Category according to Codex 2 according to Annex "3"
Dl Dl 70l
1 2 3 4 > 6 7 i—[jlal SlauéhferinSHalal

08.3.1 Non-heat treated processed comminuted meat, poultry, and game products
08.3.1.1 Cured (including salted) non-heat treated processed comminuted

meat,poultry, and game products v v v
08.3.1.2 Cured (including salted) and dried non-heat treated processed

comminuted meat, poultry, and game products v v v
08.3.1.3 Fermented non-heat treated processed comminuted meat, poultry, and

game products v v v
08.3.2 Heat-treated processed comminuted meat, poultry, and game products v v v
08.3.3 Frozen processed comminuted meat, poultry, and game products v v v
08.4 Edible casings (e.g., sausage casings) v v
09.0 Fish and fish products, including molluscs, crustaceans, and echinoderms
09.1 Fresh fish and fish products, including molluscs, crustaceans, and

echinoderms
09.1.1 Fresh fish v
09.1.2 Fresh molluscs, crustaceans, and echinoderms v
09.2 Processed fish and fish products, including molluscs, crustaceans, and

echinoderms
09.2.1 Frozen fish, fish fillets, and fish products, including molluscs, crustaceans,

and echinoderms 4
09.2.2 Frozen battered fish, fish fillets and fish products, including molluscs,

crustaceans, and echinoderms
09.2.3 Frozen minced and creamed fish products, including molluscs,

crustaceans, and echinoderms v
09.2.4 Cooked and/or fried fish and fish products, including molluscs, crustaceans,

and echinoderms
09.2.4.1 Cooked fish and fish products v
09.2.4.2 Cooked molluscs, crustaceans, and echinoderms v
09.2.4.3 Fried fish and fish products, including molluscs, crustaceans, and v

echinoderms
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09.2.5 Smoked, dried, fermented, and/or salted fish and fish products, including
molluscs, crustaceans, and echinoderms v
09.3 Semi-preserved fish and fish products, including molluscs, crustaceans, and
echinoderms
09.3.1 Fish and fish products, including molluscs, crustaceans, and echinoderms,
marinated and/or in jelly v
09.3.2 Fish and fish products, including molluscs, crustaceans and echinoderms,
pickled and/or in brine v
09.3.3 Salmon substitutes, caviar and other fish roe products v
09.3.4 Semi-preserved fish and fish products, including molluscs, crustaceans and
echinoderms (e.g., fish paste), excluding products of food categories 09.3.1 v
- 09.3.3
09.4 Fully preserved, including canned or fermented fish and fish products,
including molluscs, crustaceans, and echinoderms v
10.0 Eggs and egg products
10.1 Fresh eggs v
10.2 Egg products
10.2.1 Liquid egg products v
10.2.2 Frozen egg products v
10.2.3 Dried and/or heat coagulated egg products v
10.3 Preserved eggs, including alkaline, salted, and canned eggs v
10.4 Egg-based desserts (e.g., custard) v v v o
11.0 Sweeteners, including honey
11.1 Refined and raw sugars
11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate, fructose v
11.1.2 Powdered sugar, powdered dextrose v

4 If animal origin ingredients used
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11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw

cane sugar
11.1.3.1 Dried glucose syrup used to manufacture sugar confectionery v
11.1.3.2 Glucose syrup used to manufacture sugar confectionery v
11.1.4 Lactose v
11.1.5 Plantation or mill white sugar v
11.2 Brown sugar excluding products of food category 11.1.3 v
11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and

molasses, excluding products of food category 11.1.3 v
11.4 Other sugars and syrups (e.g., xylose, maple syrup, sugar toppings) v

v

11.5 Honey Y 4
11.6 Table-top sweeteners, including those containing high-intensity sweeteners v
12.0 Salts, spices, soups, sauces, salads and protein products
12.1 Salt and salt substitutes
12.1.1 Salt v
12.1.2 Salt substitutes v
12.2 Herbs, spices, seasonings, and condiments (e.g., seasoning for instant noodles)
12.2.1 Herbs and spices v
12.2.2 Seasonings and condiments v
12.3 Vinegars v
12.4 Mustards v
12.5 Soups and broths
12.5.1 Ready-to-eat soups and broths, including canned, bottled, and frozen v v
12.5.2 Mixes for soups and broths v v

4 Template No. 8 must be used If any GCC Country, ask for.

67| Page




@ BAJ\}“ C.JLAJ\ (e c_u.u\_ud\ w\ 33\.«.&” CJ}AJ

S e Y By Galal

Auiall Pl ) / IS Baleds 3 gad
Y oad aalall 833 gl zalaill (e
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2

3

4

5

6

7

| ESEN 2 Pla 0
Halal Slaughtering Halal

12.6 Sauces and like products

12.6.1 Emulsified sauces and dips (e.g., mayonnaise, salad dressing, onion dips)

12.6.2 Non-emulsified sauces (e.g., ketchup, cheese sauce, cream sauce, brown
gravy)

12.6.3 Mixes for sauces and gravies

12.6.4 Clear sauces (e.g., fish sauce)

12.7 Salads (e.g., macaroni salad, potato salad) and sandwich spreads excluding
cocoa-and nut-based spreads of food categories 04.2.2.5 and 05.1.3

CRRIAOR

12.8 Yeast and like products

NIENE NN NN

12.9 Soybean-based seasonings and condiments

12.9.1 Fermented soybean paste (e.g., miso)

<\

12.9.2 Soybean sauce

12.9.2.1 Fermented soybean sauce

12.9.2.2 Non-fermented soybean sauce

12.9.2.3 Other soybean sauces

CRK

12.10 Protein products other than from soybeans

LR

13.0 Foodstuffs intended for particular nutritional uses

13.1 Infant formulae, follow-on formulae, and formulae for special medical
purposes for infants

13.1.1 Infant formulae

/46

13.1.2 Follow-up formulae

13.1.3 Formulae for special medical purposes for infants

13.2 Complementary foods for infants and young children

13.3 Dietetic foods intended for special medical purposes (excluding products of
food category 13.1)

13.4 Dietetic formulae for slimming purposes and weight reduction

S RRRK

S| AR

CCRRKR

4 Template (2) used in case that milk/Milk components are the main ingredients.
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13.5 Dietetic foods (e.g., supplementary foods for dietary use) excluding products
of food categories

v

v

v

13.6 Food supplements

14.0 Beverages, excluding dairy products

14.1 Non-alcoholic ("soft") beverages

14.1.1 Waters

14.1.1.1 Natural mineral waters and source waters

14.1.1.2 Table waters and soda waters

AN

14.1.2 Fruit and vegetable juices

14.1.2.1 Fruit juice

14.1.2.2 Vegetable juice

14.1.2.3 Concentrates for fruit juice

14.1.2.4 Concentrates for vegetable juice

LR

14.1.3 Fruit and vegetable nectars

14.1.3.1 Fruit nectar

14.1.3.2 Vegetable nectar

14.1.3.3 Concentrates for fruit nectar

14.1.3.4 Concentrates for vegetable nectar

LR[S

14.1.4 Water-based flavoured drinks, including "sport,
drinks and particulated drinks

energy,” or "electrolyte"

14.1.4.1 Carbonated water-based flavoured drinks

14.1.4.2 Non-carbonated water-based flavoured drinks, including punches and ades

14.1.4.3 Concentrates (liquid or solid) for water-based flavoured drinks

14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal and
grain beverages, excluding cocoa

< RKRRRK

15.0 Ready-to-eat savouries

15.1 Snacks - potato, cereal, flour or starch based (from roots and tubers, pulses and legumes)

<\
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15.2 Processed nuts, including coated nuts and nut mixtures (with e.g., dried fruit) v
15.3 Snacks - fish based v v 4
16. Prepared foods v 48
* Any Raw food (non-processed), whole or crushed from plant origin like cereals,
beans, coffee , fruits or vegetables not mentioned in this categories v
* Any processed food from plant origin like cereals, beans, coffee , fruits or
vegetables not mentioned in this categories
* Any processed food from animal origin (except milk, egg and Aquatic) not
mentioned in this categories v v
* Food Additives (colors, organic acids, artificial sweetners, flavoures, ...) v
v Sl g 55 il 5

Multiple Food Products

According to
product type

According to product type

Important Note: Halal certificate must accompany food items from the table above where it says halal certificate is not required, if the

food item is labelled as halal

47 Template (5) used in case that Fish components are the main ingredients.
4 Depend on Nature and ingredients of Food
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